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Square Loaf Sausage—Molded in a 
Two Pin Perfection Sausage Mold 


\e le will save you money in your sausage- 
making. Consider its simple use. 


Get complete information by writing today to 
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CS Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold #= $918 East Main St. Louisville, Ky. 











* Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
O e ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street * Wsit Sus w. Some 

















‘THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bidg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


mac’ BATTELLE & RENWICK “™ADENLANE 


NEW YORK 
































Planning a Sausage Plant— How Would You Go About It? $* 


p. 28 
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A long line of satisfaction. 
Right Quality--Right Service (Sm 


July 11, 1925. 






























--Right Price. 
Branch Offices: 
New York 
Chicago 
San Francisco 
Philadelphia 
Kansas City 4 
Pittsburgh A ST LOUIS 
New Orleans 
Foreign Branches: THE BRECHT COMPANY 
Buenos Aires Established 1853 
Liverpool Cass Avenue Saint Louis, Mo. 





“We keep faith with 





those we serve” 
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A Delightful New Loaf Cheese 
of Distinctive Blend ana Flavor 


OULD you like to offer your customers something 

entirely new and different in loaf cheese—a cheese 
of delicious and distinctive flavor such as they have never 
tasted before? 


You can give them a delightful surprise in Brookshire 
Brie-Denzer, considered by many cheese experts the finest 
of all the Brookshire varieties. It is skillfully blended to 
give it a flavor that is new to everyone—yet everyone 
Ra anal likes it and wants more of it. Just cut a few small 
: samples for your regular customers as they come in and see 
Mai ] I he Coupo n i oF how quickly it will build up your cheese sales and profits. 
Sample Recipe Slips 


s e« Please send us 
Brookshire: 4 sample set of 
your new four-color process recipe 
slips so that we may order a supply 
for distribution to our customers. 


Brie-Denzer is one of five tempting Brookshire varieties, 
all foil-wrapped in five-pound loaves, remarkably fine as 
to flavor and keeping qualities, and retaining all of the 
excellent cooking qualities of the natural bulk cheese. 


If you are not selling Brookshire we shall welcome a trial 
order from you. 


ee eee i ileet abon td ANNOUNCE te 
COMING TCH FOR IT. 


—— She Grookshire Cheese Go. 


ee re Plymouth + + » > OMiseonsin 


~6 Harrison St., New York Bity- 


Distributed by 


.H. Barber & Co. . . .. Chicago J. H. Wheeler Co. Plymouth, Wis. 
.D. Deland Co. . . Sheboygan, Wis. Winnebago Cheese Co. 9 Fond du Lac, Wis. 










Do you now handle 
Brookshire Loaf? 














AMERICAN-PIMENTO-SWISS-BRIE-DENZER- BRICK 
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VEEN you buy a “BUF- 
of the biggest packers and sau- 

€ gre Pu, SELF OILING 
kind of meat cutter and are now 


——— BUFFALO’ 
: a) Silent Meat Cutter 

W sane Silent Cutter you 

are profiting by the experience 

RING BEARING sage makers in the United 

States, who have: tried every 

using the “BUFFALO” Silent 

exclusively. 


















The one correct method of cut- 
ting meat for making a good, 
high quality sausage and mak- 
ing it profitably is by means of 
the “BUFFALO” Silent Cutter. 




















Also manufacturers of world-famous “BUFFALO” Mixers and new 


“BUFFALO” Grinders. 
JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U. S. A. 


Patentees and “© heeled 


BUFFALO lant baller 


ee ; pestis RS ae ate 
: | : "a | 
i ‘ 4 
This is our Packers’ Special Outfit. . : 
It consists of one special torch and Zé 
six legend brands carrying the stand- i , 
| 























ard lettering “U. S. INSP. & PSD.” 
together with your’ establishment 
number. 

The price complete is $24.75 





| Pgeton 


Plenty of Heat for Quick “a 


The Everhot is the only branding equipment that 
gives you plenty of heat—1980 degrees at your serv- 
ice all the time. 


This high temperature keeps the brand hot even 
while marking refrigerated meats. The Everhot can 


be used continuously—no need to stop to heat the 
brand. 








Write or wire for all the details. 





“MANUPACTURING Co. 


MAYWOOD, ILLINOIS 
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ONE OF A SERIES OF ADVERTISEMENTS SPONSORED BY THE AMERICAN GAS ASSOCIATION 





The use of city gas for 
industrial uses is ex- 
banding every hour. The 
estimated sale of manu- 
facturedgasintheUnited 
States during 1924 was 
405.900,000,000 cubic feet 


If it is done with heat 
you can do it~ 





Cleaner shops, reduced fuel bills, more accurate temperature control — with gas 


VARNISH manufacturer 
who is firing his cook- 
ing pots with gas, says: 

“I'm making better varnish 
than I ever made before with 
other fuels; and I’m saving 90c 
on every gallon.” 


A large Southern steel plant has 
installed a newly developed fur- 
nace which burns gas. The chief 
says “by using gas we have slashed 
our production costs $8.10 per 
ton.” 


Another manufacturer converted 
his wire heat-treating equipment 
to gas. By doing so, he says, “I 
have eliminated scale — saving 


$24,000 a year, which I couldn’t 
save with other fuel.” 

Every industry is using city gas 
—more and more each day. Gas is 
cutting the costs of heating opera- 
tions; and improving the quality 
of finished work. One authority 
says “city gas is simply coal freed 
of dirt and ashes, involving no 
handling costs and waste — it is 
coal stripped for action.” 

When you use city gas, you pay 
no labor for handling and stoking; 
you save storage space in your 
plant; you eliminate the nuisance 
caused by ashes; you have fuel 
always on tap for immediate use 
twenty-four hours per day. 


Gas is the best industrial fuel. 


Read the magazine, INDUSTRIAL GAS. It will show you how 
manufacturers are using city gas. And it will give you some 
good ideas on heat application. Write for your copy now 
American Gas Association, 342 Madisor, Avenue, New York. 


Gas is the ideal fuel for the Meat Packer 


i 


with gas 
a 











or instance... 


for Hog Singeing 


Hog singeing with gas is more rapid and 
safer than with any other fuel. In the 
larger slaughterhouses, 2 and 3 gas-fired 
torches are being used to singe the output 
of each floor—numbering about 300 hogs. 
The gas-fired torch is clean; and it elimi- 
nates all danger of oil-blabs which often- 
times reduce the carcass to tankage. 





GAS-FIRED HOG SINGEING TORCHES 








6 


’ THE NATIONAL PROVISIONER 


July 11, 1925. 








Use the New Type Berrigan Box Press 


It will save you thousands of dollars yearly in prime steam lard; 
increase of ammonia contents 1 unit per ton, elimination of 
cloths, racks, about 50% of labor--and objectionable odors. 


J. J. 


7464 Greenview Ave. 


for Economy 


Berrigan & Son 


Sole Manufacturers 
Chicago, Ill. 








H. & H. Electric Back Fat Splitter 





Write us for informa- 
tion and prices on 


United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 
Knitted Bags 
Beef Calf 
Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 














The Wilson 
No. 14 

Bone 
Crusher 


for Fertilizer 
Manufacturers 


A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 
Capacity 10,000 to 14,000 Ibs. per hour, 
weight 3,000 


Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 








Trouble-Free Service 
-with JHI-J3P-M1i Pressure Pumps 


—Because they are designed and built by the same organization that has been 
producing H-P-M High Pressure Hydraulic Presses for the last half century. 
There is a size and type of H-P-M Pump suitable for operating every kind of 
hydraulic press used in the By-Products Department of Meat Packing and 
Rendering Plants. 








Fig. 2354 





A sturdy belt driven 
H-P-M Pump for two 


A Steam driven H-P-M Hydraulic Pump with 
speed press operation. 


patented H-P-M Governor. 





H-P-™ ~Pressing Equipment 
for the Meat By-Products Industry 


includes— 
Crackling (Curb) Presses 
Tankage Presses 
Oleo Presses Valves 
Stearic Acid Presses Fittings, Packings 
Press Cloths and Racks 


THE HYDRAULIC PRESS MFG.CO. 


52 Lincoln Avenue Mount Gilead, Ohio 


FHi-P-M 
- raaeias a 


PRESSING NEEDS 


Pressure Pumps 
Accumulators 








“FOR YOUR 








A Guide for the Buyer will be found on pages 62 and 63 
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QUALITY A i¥ Cc Oo | SERVICE 




















ws best is the cheapest in the long run.” One single 
break-down will increase the cost of a cheap machine a 

great deal and repeated break-downs make its cost many 
times the purchase price. Realizing this we have always put the 
highest quality of materials and workmanship into Anco ma- 





No, 17 


chinery and 
in our ma- 
chine design 
we have al- 
ways paid 
particular 
attention to 


durability, qi 


lubrication, 
and the ease 
of replacing 
worn parts. 








No, 160 








No, 25 









No. 29 





5323 





THE ALLB 


So. Western Boulevard 





RIGHT-NELL CO. 


CHICAGO, ILLINOIS 
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PORK LOIN TRUCK No. 54 


Made with removable trays, placed 8” apart. All parts of 
the truck, except the running gear, are heavily galvanized 
after being fabricated. Casters are ball bearing. 


A Sanitary, Durable and Smooth Running Truck 


Length over all.......... 60” Size of Wheel...... 19”x 21,” 

Width over all........... 35” Size of Caster........ eo 

Height over all.......... 67” isd fe ith con rn ose 725 lbs. 
B. F. NELL & COMPANY 

620 West Pershing Road Chicago, Illinois 


“Equipment and Supplies for the Meat Industry” 








“Red Hot” Quality and Production 
Meat Brander ie a a ae 


it when he talks about the 
new No. 7E-Type-K. More 
meat per cost than he ever 


Saves heat ; experienced before. And 
e besides a better chopped 
time product. 
These results are only 
trouble attainable with the No. 


7E-Type-K Cleveland 
KLEEN-KUT Grinder. 


Let us explain the ad- 
vantages obtained by in- , 
stalling this powerful and 
quiet running grinder. 


The 
Cleveland Kleen-Kut 
Mfg. Co. 


Cleveland, Ohio, U.S. A. 


in branding your skin meats 














No. 18 for 
Inspection 
Legend Work 


This new type of electric 
brander does the work bet- 
ter and with less bother 
than anything you ‘have 





used before. 5 ee 5 see 
—————— 
Give it a trial! « 
There Are Reputations at Stake 
vow pone wed eed be - best Fgh A Guard against this emergency. Protect 
4 acting production can produce. Dut if 3 your product with K. V. P. Genuine Veg- 
Geo. J. Schneider Mfg. Co. Feaches the ultimate consumer in ust the Stable Parchment and Waxed Wrappers 
2533 Hillger Ave. satisfaction. Your reputation as a man- They make the package. Write for sam- 
ufacturer is at stake. ' ples today. 
Detroit, Mich. Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 














Classified Ads bring quick results! 
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‘““BOSS”’ MACHINES Best for High Grade Sausages 


The Hildebrandt Provision Co., Cleveland, Ohio, 500 Ib. “BOSS” Stuffer 
has ordered its second “BOSS” Jumbo Cutter and 
Mixer with Unloader, also two more 500 Ib. 
“BOSS” Stuffers. 


with Safety Device 





One operator, with this New Cutter and Mixer 
with Unloader, can do as much work, better and 
easier, than 3 or 4 operators can do with machines 
of different construction. 





Wide awake Sausage Makers, recognizing this 
great saving of time and labor, are replacing their 
a sausage machines with our new type 
“B Sa 





“BOSS” MACHINES are also Favorites for 
most economical and perfect Hog and Beef Kill- 
ing, Lard and Offal Rendering. 


“BOSS” JUMBO CUTTER 


with Mixer and Unloader 








Fast, Clean and Sanitary 





Plow and Bowl Shaver turn the 
meat and keep the bowl free from Meat not touched by hand. Revolving 
adhering fats. | ‘ Unloader held in bowl, discharges the meat 
over the chute in half a minute. 





Bowl 56 in.; 9 Knives; Capacity 550 lbs.; Motor, 40 H.P., Speed, 1150 R.P.M.; Weight 5500 Ibs. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing - Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO’ 
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The Package 
That Sells 
Its Contents 


Our Package Experts de- 
veloped the practical pack- 
age for merchandising 
Sausage Meat. This pack- 
age won instant favor with 
packers everywhere. 


Packers that have estab- 
lished their own brand 
sausage meat on the 
market, that sought added 
business with increased 
profits adopted this attrac- 
tive and practical package. 


It keeps its contents fresh 
and clean. Appeals to the 
dealer and consumer. Easy 
to fill and empty. Self- 
seating lid. Printed with 
your own label in one or 
more colors. Asking for 
samples and package sug- 
gestions in no way obli- 
gates you. 


MonoGervice (3. 
NEWARK NEW JERSEY~- 
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Write for 





Information 


SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 





These features mean better Hams 








h 





Makes perfect straight Hams 
and Meat Loaves 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, IIl. 














E! © Ye UNITED STATES 
BS CAN Cy cmemnan 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


cm PAN 


Write us for complete information 
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Our Latest Achievement in 


Corn Beef Cooking 


The CB-5 for Corned Beef Splits 
Capacity 15 pounds 


Constructed of cast aluminum, with the yielding 
spring pressure. Equipped with a new patented 
eccentric ratchet affording greater leverage. 


Produces a superior product heretofore un- 
equalled in flavor and appearance. Reduces 
shrinkage considerably over other methods, thus 
paying for itself in a short while. 





Product 










The Improved 
Adelmann Foot Press 


FOR LARGE SIZE 
BOILER 


mm FOR SMALL SIZE 
BOILER 


For the convenience of those using a large num- 
ber of our boilers daily, we have designed this foot 
press. 


Will give the proper pressure, insuring uniform 
hams, and improves their appearance greatly. 


Saves labor. Increases production. 


Of simple but durable construction, easily oper- 
ated, made to stand hard usage. 


Ham Boiler Corp. 


1762 Westchester Avenue New York 
Factory, Port Chester, N. Y. 
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Complies with 
B. A. I. Requirements 
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EGU U APHID AEPUTOATASOCULA LAAHEnan ENA : 
4 Write for Prices 
Immediate Deliveries "1 


The King of uaaees 


Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 


CHICAGO OFFICE: 


Prompt Shipment 


2 
= 
SAN FRANCISCO SALT REFINERY = 
SAN FRANCISCO, CALIFORNIA = 
79 WEST MONROE ST. J 


ee 


CORK 


INSULATION 


1 There is a good reason why ex- 
perienced engineers, architects, 


and owners have been favoring us 

| with their business and why they 

| specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. | 


United Cork Companies 
Piant at LYNDHURST, N. J. 
BRANCH OFFICES 


sf xk, Pittsburgh, Pa. 
. X. 


AGENTS 


Seattle, Wash. Milwaukee, Wis. 
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The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, ee, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the pee ae 
of Mr. Stockinet appearance. 
Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, IIl. Telephone Calumet 0349 






































Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


JOLIET, ILL. ¢ 





A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St, 
Atwater 0880 


Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 


Bronx Branch: 
774 Brook Ave. 
Melrose 7444 








Standard 1500-Ib. 


When you 
Ham Curing Casks 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 


e BEST 
A.Backus, Jr.& sons EG KI> 
Dept. N. 


_DETROIT, MICH. 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. “ii'tnors’ 




















Four-Bladde Meat Cutter and 


win-Screw Mixer Combined 


One of the Largest Packers has Placed an Order for Six Machines 


The Hottmann Machine Company 


3325-3343 Allen St., Philadelphia 
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‘Why should 





HEN one certain make of cold stor- 

age door finds its way into more than 
15,000 refrigerated plants scattered all over 
the world—and when this same make of 
door outsells all other makes combined—it 
certainly must have something that other 
doors haven’t. Jamison doors have several 
things. 
First—They have a fastener that WORKS. 
Instead of a recoil or rebound when the door 
is slammed, there’s a heavy steel spring that 
automatically forces the latch tight against 
the keeper. Leaky cold storage doors and 
small cold storage profits go hand in hand. 
The extra weight and increased efficiency of 
the Jamison Automatic Self-Tightening 
Fastener are well worth the slight extra 
cost—so our customers tell us. 
Next—Look at that hinge. A hinge’s job is 
to hold the door right in place—and tight in 
place. On the under side of this hinge is an 
adjustable spring that puts pressure on the 
door, just as though you leaned against it, 
and forces it against the seals of contact— 





‘YOU buy OUR. 


Ill Give you adens / 
GOOD REASONS |! 






all the time. Wherever you find Jamison 
Adjustable Spring Hinges—you DON’T 
find leaks. 

I can’t point to the third reason, because the 
door in this picture happens to be closed— 
but the next time you are near a Jamison 
Door, notice that there are TWO seals of 
contact between the door and the frame— 
just twice as many as you'll find in other 
doors. I don’t say that one seal won’t do— 
but two seals will do better. DOUBLE 


‘protection is better than protection. 


That makes my three reasons—but for good 
measure, let me give you another. You 
wouldn’t expect Benny Leonard to take the 
punches of Jack Dempsey and you can’t ex- 
pect a cooler door that’s lighter than a Jami- 
son to stand up under rough treatment 
LIKE a Jamison. Our 

doors are heavier than 


any other and _ our 
hardware is_ heavier. 
Our doors last—and 


outlast. President 








emison Doors 


JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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‘Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 
under Sol May Methods 


The Pioneers of Sewed Casings 












































ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
ay ‘lt Mi | | J. H. BERG CASING CO. 
| oil pn ‘ea; last Importers Sausage Casings Exporters 
) 4 fF ; 946 W. 33rd St. Chicago, Il}. 











BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Il. 


CASINGS PRODUCE 60, in Inc. 
80% Pearl St. New York City 


TEL. BROAD 3589 


Cleaners and Importers Sheep 
and Hog Casings. 
E. E. SCHWITZKE, Pres. 




















See page 61 for Classified Advertisements. 
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NEW YORK 
BUENOS AIRES 


Bearn. Levie Go., Inc. 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
Beef, Sheep and Hog Casings 
all Descriptions 
Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


Sausage Casings 
546 West 40th Street 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 


OPPENHEIMER CASING CO. 


Importers and Exporters of 








Toronto 


New York Wellington 
New York a N. Y. —. SAUSAGE CASINGS Buenos Aires 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS EXPORTERS 
Main Office Eastern Branch 
2067 San Bruno Ave. 508 West 43rd 8t. 

SAN FRANCISCO NEW YORK 


M. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Weil llington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS Blackstone St. 


Exporters Boston, Mass. 


“The Skins You Love to Stuff” 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 











Paons GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 


Estadlished 1903 12 COENTIES SLIP, NEW YORK 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 


Sausage Casings 


HARRY LEVI & COMPANY 


I 
842 WEST LAKE STREET er eae CHICAGO 








The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











Smoking and Cooler 
SAWDUST 
Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 











iti i — AUSTRALIA 
— ce, fot lic g ae | ms IAN 
14 one acaaenanel a ‘—_, CASINGS 


throughout Australia 








Chicago, Ill. Dried Gut 
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HOG 
BEEF 


SHEEP 


CASINGS 
| M. BRAND & SONS 


NEW YORK 
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Immediate Deliveries from 


New York or New Orleans 
Chicago or Baltimore 


THE NATIONAL ‘PROVISIONER 





Complies with all 


Government Regulations 






A Refined Nitrate of Soda of Highest Quality 


NITRATE AGENCIES CO. 
104 Pearl St., NEW YORK CITY 





The Most Efficient 
Meat Curing Agent 


Sole Selling Agents for 
W. R. GRACE & CO. 
NEW YORK, N. Y. 
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Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Hydraulic Presses 


TANKAGE, LARD, TALLOW 


SHEEPSKINS and LEATHER 
PRESS SUPPLIES 
Racks, Cloth, Valves and Packings 
Write for catalogue and prices 
Thomas-Albright Company 
11th and Jefferson Streets 
Goshen, Indiana 











Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS Frc 


250 PARK AVE. NEW YORK CiTy 


seat He 
vRovr nen 





K RAMER panairing 


Machines 
Save Labor—Do Real Cleaning —Low Upkeep 
Capacities 50 to 1,000 Hogs per Hour 


L. A. KRAMER CO. 





111 West Jackson Blvd. 
Chicago 

















Color 


sells more 
sausage—b u t 
the proper col- 
or must be used 











Vats & Tanks 


For Use in Meat Packing and 
Allied Industries 


For curing, soaking, scalding, chilling and 
various other uses. Can furnish any size and 
special tanks and vats for miscellaneous uses 
as required. 

Prompt delivery on receipt of order 


ited Tank & Silo Co. Kalamazoo, 


Tank Builders Since 1867 Mi ic hi 1 4 an 





in the prepara- 








tion of your 
dipping solu- 
tion. 


T. E. HANLEY & CO. 


U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers. 











Reduce your delivery costs 
by using durable, sanitary 


Wagon and Truck Baskets 


Easily cleaned and good 
for hundreds of trips. 


ANDERSON BOX & BASKET CO, 
Henderson, Ky. 











PATERSON PARCHMENT PAPER CO. 








PASSAIC, NEW JERSEY 
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Your Elevator 


With Its Whiskers 
Is Apt to Burn You Out 


Ps indeedy all Elevators without exception grow whiskers if they are 
of age! 

If you have one go look at it if you doubt the strange statement. 

You will find the cage and irons all over fuzz. 

And like as not the walls also are sprouting a beard. 

As for the overhead works—well, go up and look. 

Some day a wind will blow up the hatch. 

The wind will mix the dust and fluff and air. 

Greasy and extra inflammable at that. 

Then a spark will fire the mixture. 

And the newspapers will report another “mysterious fire” and they 
will add “started near the elevator.” 


What’s the use inviting a fire when you don’t need to? 


With the Ridgway Elevator all fire is kept out of the hatch—away 
from Old Elee’s Whiskers. 


We have changed many elevators and saved many a burn out. 
And many a back and legs too. 

When you get the Ridgway Elevator you get 

Perfection in elevators 

That is why the Big Fellows all over the land are so keen to 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3000 in daily use COATESVILLE, PA. 








Direct Acting 










































7/8ths in. 
inside diam. 


9/16ths in. 


inside diam. 


3/8ths in. 
inside diam. 


13/16 in. 
inside diam. 


EILEEN SAN IRM MONO mee a tina at te ge ae on 








Noncorrosive 
Stuffing Tubes 


Made of Monel Metal 
Highly Polished 


Will not turn green like brass or 
copper—will not pit like alumi- 
num—will not rust or corrode like 


other metals. 


Sanitary 


Made for All Sizes and Types of Stuffers 
Give Make of Stuffer When Ordering 


THE 
PACKERS MACHINERY 
& EQUIPMENT CO. 


1400-10 W. 47th St. 
















Very Smooth 


Durable 





CHICAGO 
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Armours 


ANHYDROUS 
AMMONIA 


The exceptional care used in the manufacture 
of Armour’s Anhydrous Ammonia assures ab- 


solute freedom from foreign substances and a 
product of perfect purity, permitting the re- 
moval of all possible heat units at the lowest 
operating expense. 


Leading authorities endorse it as the most eco- 
nomical, efficient and dependable medium for 
refrigerating purposes. 


Cylinders in Three Sizes 


Stock in cylinders of three sizes—fifty pounds, 
one hundred pounds, and one hundred and fifty 
pounds. Prompt shipment made from all princi- 


pal shipping points. Write for additional infor- 


mation and prices. 


Armour Ammonia Works 


owned and operated by 


ARMOUR 4x2 COMPANY 
CHICAGO 























EFFICIENT -- RELIABLE -- ECONOMICAL 
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Water for the Meat Packing Plant 


Advantage of Wells vs. City Water 
in First Cost, Purity, Coldness, 
Saving Steam, Refrigeration, Etc. 





No meat packing plant can operate 
successfully without a plentiful supply 
of water. 

It is used in so many places through- 
out the plant that an inadequate volume 
would mean a big loss in time, money 
and product. 

The packer who can laugh at water 
troubles is the one who has his own 
well or wells, and who is independent 
of a metered city supply. 

One large packer in a big city where 
water is plentiful, and is sold at an 
extremely low rate, found that his pri- 
vate deep wells, with a capacity of some 
4,000,000 gallons daily, cut his water 
costs in two! 

In other words, figuring every charge 
—including installation, operation, in- 
terest on investment, etc.—well water 
costs him about half what metered city 
water would cost. 


Advantages of Well Water. 


The big advantages of well water for 
the packer are its cleanliness, its cold- 
ness, and its ample supply. 

Clean, sanitary water is a big point 
in processing in a packing plant. Well 
water is always clean, unless contamin- 
ation gets into it through the top or in 
the pipes. This cannot always be said 
of water from rivers, lakes, etc. 

Coldness is another factor in favor of 
well water, especially from the stand- 
point of refrigeration. Well water as a 
rule is considerably cooler than that 
from open sources. This saves refrig- 
eration costs. 


A Saving in Steam. 


One packer effected a big steam sav- 
ing by the use of well water on his 
condensers. It reduces the head pres- 
sure 50 to 60 lbs. This made less work 
for the condensers, and so saved a lot 
of steam. And saving steam is saving 
fuel. 


“But,” the packer may say, “that is all 


very nice, but what about my boilers? 
Well water is usually hard, and I don’t 
want to use hard water in my engine 
room.” 


Can Easily Be Softened. 


It is true that well water varies in 
hardness, according to location. Some 
wells produce water which is high in 
lime or mineral content. This can be 
remedied very easily, however, by soft- 
ening the water with soda ash or other 
softening: agent before it goes into the 
boiler. 

One packinghouse expert recently 
estimated—on a basis of 90 gals. of 
water used per animal killed—that 
the industry consumed more than 11 
million tons of raw water in a year! 


All this water has to be paid for, 
as well as the cost of pumps and men 
to operate them. So it will be seen 
that the water problem is one which 
every packer will find it worth while 
to consider. 


The following article, written for 
Tue NATIONAL PROVISIONER by a well- 
water engineer, brings out some inter- 





YOUR WATER 
COST? 


Water is an expensive item in 
a packing plant. 

If you could cut your water 
costs in half, would you do it? 

One packer found his wells 
provided him all the water he 
needed at about half the cost of 
city water. Since he uses 4,000,000 
gallons daily, his savings are 
enormous, 

How much water do you use 
per day? 

Did you ever measure it? 











esting points about wells and their ap- 
plication to the packing plant. 

{In a later issue THE NATIONAL PRO- 
VISIONER will discuss further the subject 
of “Use and Abuse of Water in the Packing- 
house.’’] 


Cold Well Water for Pack- 
ing Plants 


By J. G. Gordon, Chief Engineer 
Layne & Bowler Co., Memphis, Tenn. 


An adequate water supply is essential 
to any industry, but especially so to a 
meat packing plant, because of the large 
quantities of water used. 

Few superintendents realize the pos- 
sibilities of well water being obtained in 
large quantities and at low cost. There- 
fore this article will cover briefly the 
source of ground water, methods of deliv- 
ering it at ground surface, and give a 
few typical costs. 

As an illustration of the importance of 
wells as a water supply, 40 per cent of the 
cities over 4000 population east of the 
Rocky Mountains rely on wells for the 
city supply. 


Where the Water Comes From. 


Ground water is rain water that has 
slowly worked its way through the soil 
and into underground formations. 

Part of the rainfall is surface run-off, 
that finds its way into streams and rivers, 
and some of the water is retained in the 
top soil layer for plant use. However, 
the major portion of the rainfall - usually 
works its way through the soil and forms 
the body of underground water which is 
present in many localities. 

The level of this underground water 
may be at the surface, as in swamps, or 
it may be several hundred feet under- 
ground. 

The ground water is made available by 
constructing a well reaching into the 
principle water bearing formation. 


Quantity, Quality and Cost. 
When considering a water supply, three 
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factors are usually taken into account— 
quantity, quality and cost. 

It is necessary to have the proper 
quantity available, and for boiler feed 
water and similar purposes the quality 
also is important. Once these conditions 
are satisfied, the main consideration is 
cost. 

This cost is not first cost, operating 
cost nor maintenance cost, but the total 
cost per thousand gallons of water deliv- 
ered. This cost per thousand gallons— 
which includes interest, depreciation, 
power and attendance—is the true measure 
of water supply efficiency. 


Cold Water Saves Money. 

The quantity of water needed for re- 
frigeration purposes is greatly affected by 
the temperature of the water supply. 

The difference between temperature of 
the water entering the condensers and 
that being discharged from the condenser 
is directly proportional to the amount of 
heat absorbed. The temperature leaving 
the condenser is more or less fixed, so 
the only variable is the entrance tem- 
perature. 

A source of cool water may reduce to 
a large extent the actual amount of cool- 
ing water needed for the condenser. 

The temperature of well water varies 
considerably. The average is between 60 
and 70 degrees. This low temperature 
is important, and also the fact that the 
temperature only varies a few degrees 
throughout the year. 

In many localities well water can be 
produced in large quantities and at low 
costs. A number of wells have been con- 
structed to deliver more than five million 
gallons per day. 

The construction of these large capacity 
wells has caused a careful study of various 
methods of well construction and methods 
of pumping. It is now realized that the 
over-all efficiency of a well system can 
be divided into two parts, the efficiency 
of the well itself and the efficiency of the 
pumping method. 


Well Construction. 


In building and operating a well, effic- 
iency is not the only purpose, but it 
should be obtained with long life and 
maintained output of the well. With these 
considerations in mind, the gravel wall 
well was constructed, tested and finally 
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PACKER USE OF WELL WATER. 


One independent packer in the East, 
who is noted for the efficiency with which 
his plant and business are conducted, has 
found his two private wells of great ad- 
vantage. He says: 

Editor THe NATIONAL PROVISIONER: 

To begin with, our wells furnish water 
which can be used (without treatment) 
for all purposes around a packing plant. 

You know how much water is required 
in the operation of this business, and also 
what the cost of the water would be if 
purchased from the city. Our first sav- 
ing therefore is in the cost of water con- 
sumed. 

If we take into consideration the initial 
cost of sinking the wells, and the cost of 
purchasing and maintaining the necessary 
equipment required to pump the water, 
and spread them over a reasonable period 
of years, we find that there is quite a 
saving compared with the cost of pur- 
chased water. 

Well water ‘also has a low temperature 
which it maintains the year around. At 
our plant this temperature runs about 56- 
58 degrees. 

Ever since it has been available we have 
used well water on our condensers, and 
find that the head pressure runs 50-60 
lbs. lower than it did before its use. This 
reduced head pressure requires less work 
on the part of the compressors, and con- 
sequently there is a considerable saving 
of steam. 








accepted as the most durable and efficient 
type of well construction. 

A deep well for producing water in 
any large quantity ranges from ten to 
forty inches in diameter, and uusually one 
hundred feet or more in depth. 

The water-bearing formation which the 
well penetrates may be of gravel, sand or 
conglomerate material. In most cases 
some type of screen is needed to hold back 
the sand the water may carry with it. 

This is the point of trouble in’ most 
wells. A fine screen offers considerable 
resistance to the water, and sand is like- 
ly to entirely cut away the screen after 
a few years, and so cause failure of the 
well. 

To Keep Out the Sand. 


Water carries sand only because of its 
velocity. Therefore the velocity of the 
water as it leaves the sand wall deter- 








DEEP WELL TESTING 3,800,000 GALLONS PER DAY. 
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mines the size and quantity of sand grains 
that will be carried. The only way to 
reduce this velocity is to either reduce the 
well capacity or increase the area of the 
screen. As water is wanted in quantities, 
reduction of capacity cannot be consid- 
ered, so the proposition is how to increase 
the screen area. 
With a given depth of water-bearing 
formation, we cannot increase the screen 
x 


TYPICAL ARRANGEMENT OF PUMP 
HOUSE. 


length beyond the thickness of the forma- 
tion. The construction of a large di- 
ameter well to any considerable depth is 
very expensive, so the gravel wall well 
was developed, whereby the effective di- 
ameter of the screen is several times the 
actual diameter of the well. 

For example, take a well using a screen 
26 inches in diameter. This 26-inch screen 
is fastened to a solid 26-inch casing that 
reaches to the surface. Outside of this 
26-inch casing is a pit casing 38 inches 
in diameter, that reaches from the ground 
surface to the top of the water-bearing 
formation. Between the 26-inch casing and 
the 38-inch casing is an annular space of 
about six inches. 


Building a Gravel Wall. 

When the well is complete a temporary 
pump is placed in the 24-inch casing to 
clean out sediment and clear up the water. 
While this pump is operating gravel is 
fed into the space between the 26-inch 
casing and the 38-inch casing. 

This 26-inch well, taken as the example, 
would finally have a _ gravel wall all 
around the screen with an outside diamet- 
er of about five feet. This has moved the 
sand wall away from the screen, and gives 
an effective screening area two-and-one- 
half times the original area. 

The velocity of the water leaving the 
sand wall is now only 40 per cent of what 
it was with the old type well, so it can 
carry a very small portion of the sand 
that it could originally carry. 


A Higher Pumping Level. 

Another improvement effected by the 
gravel wall well is a rise in the pumping 
level of the water. When pumping a well, 
the water drops below the static or stand- 
ing level, until the difference between the 
level in the well and the level in the 
water-bearing formation is sufficient to 
force the required amount of water 
through the screening material. 

The substitution of gravel for sand 
around the well has reduced this differ- 
ence in levels, and results in a higher 

(Continued on page 43.) 
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Average hog prices at Chicago during 
the week ended July 4 showed a rise of 
70 cents over the previous week. On 
the opening market the following Mon- 
day a new top for the year was made, 
when $14.75 was paid for light hogs. 

This was the highest price since 1920. 

While hogs were jumping 70c per 
hundred, product prices remained 
steady, only fresh pork showing a 
flurry which was lost in a day or two. 

Every rise in hog prices, therefore, 
means an addition to the packer’s 
cutting loss. 

Again, “What is to be done?” 


A Packers’ Strike Suggested. 


The consumer has adopted the 
practice of going on strike when the 
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Packers Face More Losses as Hogs Touch New High Price for Year 


price of product is too high. He stops 
buying and uses something else. 


Suppose the packers went on strike 
and stayed out of the market for a 
period? 

Surely, it would be just as logical 
for the packer as for the consumer to 
strike when prices are too high. In 
fact, it would be more so, for the con- 
sumer has no investment to be menaced. 
The packer risks an enormous invest- 
ment when he follows hog prices that 
are out of his reach. 


Hogs cost nearly double what they 
did a year ago. Products which must 
carry the burden of these hog costs are 
lagging behind, and only in the case of 
bellies do they show the same percent- 
age increase that hogs are showing. 


SHORT FORM HOG TEST 
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Manufacturing costs and general 
overhead have not decreased, so that 
the difference can not be absorbed there. 
There is no place else to absorb it, and 
the packer takes it as a loss, still hoping 
that conditions will improve and he will 
be able to cover his losses. 


Where Can Losses Be Absorbed? 


A “Short Form Hog Test” is 
presented again this week, based on 
prices prevailing at Chicago on Thurs- 
day, July 9. 

Each packer can use his own figures 
on costs and know exactly how he 
stands. He will know just how much 
longer he can take the loss, and whether 
or not he will be driven to the con- 
sumer’s tactics, and have to resort to 
a strike. 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Provis- 
ioner Daily Market Service’ of July 9, representing actual transactions, Chicago, that date. 


160 to 180 lbs. 


Percent 


Percent 


Product— Avg. live weight. Price Amount. Avg. live weight. Price 
Dem, Tienes ......5- 10/12 13.90 23% $3.27 14/16 13.75 .23% 
ee 4/5 5.50 .15%4 me 377 5.60 .15%4 
Boston Butts ....... 4.10 .23 .94 4.00 .23 
Pele LOU 6. ccses 6/8 9.50 .30% 290 8/10 910 .29% 
MD ee ie pews 8/10 11.50 .27 3.10 8/14 10.70 .26 
Stee aie oes 
> errr 
Plates and jowls.... 1.75 .1454 .26 2.00 .145% 
err rer 1.75 16% .28 2.00 .16%4 
P. S. lard, rend. wt.. 11.70 .1655 1.93 13.75 .1655 
Soare tibe .....55.. 1.15 .14% 17 1.00 .14% 
Lean trimmings .... 1.60 .15 24 1.50 .15 
Rough feet ........ 1.60 .02 03 1.25 .02 
WY Bec aka caves’ 0.15 .10 02 0.10 .10 
Neck bones ........ 0.80 .0414 04 0.65 .04%4 
Total cutting yield... 65.00 65.40 
Total cutting value $14.03 


(100 Ibs. live wt., Chicago) 


Here's where you figure your net returns (based on 


CREDITS: 


TOTAL CUTTING VALUE (from 
MOVER aes soa cas Dene woe cee te halo meee 
Edible and inedible killing offal value.... 


POUTAL GROSS VALUE. 6 és sic cies 
CHARGES: 
Hogs cost alive per 100 lbs. 


Add freight, bedding, etc., if any...... 


Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 


Killing condemnations and death losses in 
transit (say % per cent of live cost)... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 


per 100 Ibs. 
NE OW ssid ss kiwi wekecaenwaeen 
TORR EE OG oes 5.5 ovis ds 0b oo Uesgion'oc 


The cost figures given above are furnished by a representative packing company. 
undoubtedly will vary slightly from the figures of other companies, 











180 to 220 Ibs. 


100 lbs. 


225 to 250 lbs. 


Percent 
Avg. liveweight. Price 


$3.23 14/18 13.00 .23% $3.05 


Amount. Amount. 


87 66/8 5.50 .15% 84 
92 4.00 .23 92 
2.68 10/12 875 .27 2.36 


2.78 12/16 5.00 .2434 1.22 
16/20 625 .22% 1.41 





8/12 4.50 .15% 71 
29 2.00 .145% 29 
33 2.30 .16% 37 
2.27 11.75 .1655 1.94 
14 1.00 .14% 15 
23 1.50 15 23 
03 1.25 .02 03 
01 0.10 .10 01 
03 0.65 .0414 03 

67.55 
$13.81 $13.56 


live weight, Chicago): 





$14.03 $13.81 $13.56 
48 
$14.48 $14.28 $14.04 
$13.80 $13.75 $13.70 
60 35 53 
23 27 32 
$14.63 $14.57 $14.55 
15 29 51 
25 58 $1.21 


They are merely for purposes of illustration, and 
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A Page for the Packer 


Cure This Sales Evil 


As a result of enormous volume in 
the past few years, the packing indus- 
try has fallen into some practices 
highly unprofitable to itself. The major 
effort during this period of surplus was 
to handle volume. Too often actual 
returns were lost sight of. 

One of the results was the creation 
of the “grave digger,” discussed in an 
earlier issue of THE NATIONAL Pro- 
VISIONER. In that editorial the respon- 
sibility for making this undesirable 
class of buyers was laid at the door of 
the salesman. 

It is believed that the difficulty harks 
back to the packer himself. Certainly 
no salesman can sell at “grave digger” 
prices very long without his sales man- 
ager knowing about it. 

The sales manager may be the packer 
himself, or an executive in the organi- 
zation. In either case, the continuance 
of the practice must have the sanction 
of the executive department. 

The selling organization is at fault 
when it agrees to take more product 
than it has reason to believe the terri- 
tory will absorb at the market price. 
The packer is at fault when he forces 
on the sales organization too much 
product. Whenever he tries to “un- 
load,” someone pays the penalty. 

Ill-advised buying of raw product 
often forces the sales department to 
countenance cut-price practices in order 
to dispose of excessive volume. 

If product must be sold under the 
market in order to get rid of it, the 
salesman and his manager are apt to 
feel that the loss is only to their com- 
pany, and it can be made up another 
time. The influence of the vicious 
precedent established is too often over- 
looked. 

Supplies of raw product probably 
will be less in the next five months than 
they have been in the same period of 
the past few years. There will not be 
the force of overproduction to encour- 
age the industry to continue unprofit- 
able methods. 

This will be an ideal time to “clean 

* bad buying and selling practices, 
and to establish a procedure that will 
hold when a period of surplus again 
comes. Such a period is doubtless in 
the not-too-distant future. 

So, before that time comes the hemes 
cleaning should take place. The “grave 
digger” should be the first undesirable 
heaved into the ash can. 

The salesman and his company have 
nothing to lose and much to gain by 
refusing to sell under the market. Let 
the “grave digger” go to someone else 
for his supplies. When everyone turns 
him down, his passing will mark a step 
forward in the industry. 

The ideal situation would be to have 


all customers “margin makers.” This 
is something worth striving for by 
every sales organization. 

ccestllncieae 

TRUMPED HIS PARTNER'S ACE. 

Did you ever suffer the anguish of hav- 
ing your partner in a bridge game trump 
your ace? If you have, you can appre- 
ciate the feeling of an oldtimer on his 
last visit to his trade in company with 
the man who had succeeded him. 

Old-Timer had just written up his last 
erder for a heavy buyer, one item of 
which was fifteen barrels of bacon at 22 
cents. 

As the duplicate order, confirming the 
sale, was laid on the desk, the new man 
piped in with the startling statement that 
today’s price bulletin would warrant a 
cut of 3c a pound from the price quoted. 

Old-Timer knew the jig was up. Pro- 
testing ignorance of the change, he 
scanned the bulletin eagerly and, with ill- 
feigned pleasure, changed the price ac- 
cordingly, sustaining a loss of about $25 
on the transaction. 

The new man didn’t know that Old- 
Timer was justified in asking the original 
price because he had made many a sale 
ai close figures to the customer, and had 
delivered a great deal of extra service 
over a period of years without any re- 
muneration. 

In short, the new man had unwittingly 
trumped an ace. Many a salesman is 
trumping his own ace today through 
failure to quote a price that will show a 
profit, and stand by the price which he 
has quoted—Meat Trade Topics. 

fe 
ONE FOR CHARLIE TO TELL. 


“You should be more careful to pull 
your shades down at night. Last night 
I saw you kissing your wife.” 

“Ha, ha, ha! The joke’s on you! I 
wasn’t at home last night!” 
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HE PUTS THE PEP IN ’EM. 

The Kuhner Packing Co., Muncie, Ind., 
has a live bunch of salesmen. The boss 
believes in “Sell Right” principles, and when 
a salesman sticks to his list he knows that 
Henry C. will back him up. 
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Salesman 


REPUTATION IS NOT CHEAP. 


The salesman should stick to his price 
for more reasons than one. If his cus- 
tomer values his reputation, here is a good 
line of talk when said customer ap- 
proaches him with any cut-price sugges- 
tions: 

There is one thing that good business 
men protect and put beyond any price— 
their reputation. It is their primary asset 
for the extension of credit. Years of 
toil and sacrifice are spent in building it. 

Surely, then, no man should let the 
question of price destroy this valuable 
possession. Yet some dealers ever have 
an ear to the ground for the sweet story 
of big profits and long discounts on un- 
known or unreliable merchandise, which, 
in time, is bound to tear down what they 
have so carefully constructed. 

Permanent business can only be built 
on the solid rock of quality and fair value. 
Price may be uppermost in the consumer’s 
mind when he buys, but it is the quality 
that he remembers. Can any dealer afford 
to endanger the good reputation he has 
had for years in order to satisfy the bar- 
gain hunter of the moment? 

The known quality and delicate flavor 
of our products protects the merchant 
who stocks and sells them. They protect 
his reputation for giving good value and 
they protect his profits by making them 
a permanent thing. Uncertain profits can 
only lead to an uncertain or temporary 


business.—Old Hickory Smoke. 
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HOW ONE SALESMAN CLIMBED. 

A record of progress made by a wide- 
awake salesman is told in the story of the 
promotions of C. C. Wall of Armour and 
Company. 

Starting in 1898 as an office boy in the 
Kansas City plant of the company, five 
years later found him as an assistant beef 
shipper at Fort Worth, where he remained 
for four years. 

This enabled him to effectively com- 
mence his career as a beef salesman, thor- 
oughly familiar with his product. He 
demonstrated his ability as a crack sales- 
man at Fort Smith, Ark., Savannah, Ga.; 
and Shreveport, La. 

Later he was made manager of the 
Paris, Tex., branch of the company and 
remained there for three years. 

Then he became superintendent of the 
Albany, New York, territory and_ later 
served in the same capacity at Minne- 
apolis, Minn. He is now superintendent 
of the company’s important Cleveland ter- 
ritory. 





What the Salesmen Say 











Here are some expressions from sales- 
men on THE NATIONAL PROVISIONER and 
what it is trying to do for them: 


A Blue Ribbon Booster. 
Rochester, New York, June 8. 
Editor THe NATIONAL PROVISIONER: 

THE NATIONAL PROVISIONER certainly has 
been a great help to me ever since I have 
been receiving it. I hope to get more and 
more out of it each week. 

Very truly, 
William C. Rapp, 
Rochester Packing Co. 


Packers or Sales Managers who want reprints of this page for distribution should notify THE 
NATIONAL PROVISIONER within a week after the date of this issue. Otherwise orders cannot be filled. 
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Steps Forward in Meat Practice 


Modern Devices and Ideas Which 
Packing Industry to Keep 


Up With the March of Progress 
V.—A Mechanical Catch Basin Skimmer. 


The meat packing industry, like 
others, is constantly on the lookout for 
time and labor-saving devices. Any 
piece of apparatus which will do a piece 
of work better and quicker is always 
welcomed by this great industry. 

That the operating personnel of the 
trade, from heads of plants on down, 
are constantly devising new and better 
ways of doing their work, is shown by 
the response to the 1924 Prize Idea 
Contest conducted by the Institute of 
American Meat Packers. Many ideas 
were submitted from all parts of the 
country. 

THE NATIONAL PROVISIONER is pub- 
lishing descriptions and illustrations of 
some of the more outstanding ideas 
brought out in this contest. 

The first of these appeared in the 
issue of November 22, 1924, describing 
a hog-head conveying table. 

The second, in the February 7, 1925, 
issue, took up a lard measuring and fill- 
ing machine. 

The third, in the issue of May 23, 
described a gut hasher. 

The fourth, in the June 27 issue, told 
of a power shoulder cutter. 

Another idea submitted in this con- 
test was a mechanical grease-skimming 


.device for catch basins, submitted by 


George P. Schenk, of the Columbus 
Packing Co., Columbus, Ohio. It is in- 
tended to save labor, make the work 
more agreeable, and to improve the 
quality of grease recovered from the 
catch basins. 


A brief description of this device 
follows. 


Skimming Catch Basins 


In a modern meat packing establish- 
ment an effective catch basin of sufficient 
size to handle the fat and grease-bearing 
water from the entire plant is essential 
to the profitable operation of the by- 
products department. 

The old style catch basins perform this 
work to a certain degree. Most of them, 
however, are inconvenient to clean out 
and require considerable manual labor to 
skim. 

Must Skim Often. 

The best modern practice requires that 
the catch basin be skimmed at least every 
two hours during the day if the fats are 
to be kept sweet and the fatty-acid con- 
tents of the grease product kept down. 

This was the problem which prompted 
some hard thinking by George P. Schenk, 
one of the well known “seven Schenk 
Brothers” of the Columbuus Packing 
Company, Columbus, Ohio. His idea won 
an award of merit in the 1924 Prize Idea 





$750 Prize Idea Contest 
Closes July 15 


All entries in the Prize Contest 
for Practical Packinghouse Ideas, 
being conducted by the Institute 
of American Meat ‘Packers, must 
be mailed by July 15 if they are 
to be considered in the 1925 con- 
test. 

The prizes total $750. Of this 
amount $500 is for the first prize 
and $250 for the second. 

In addition, there is the special 
prize of $100 offered by THE 
NATIONAL PROVISIONER for the 
best-presented idea. 

Address all entries to the De- 
partment of Packinghouse Prac- 
tice and Research, Institute of 
American Meat Packers, 509 So. 
Wabash Ave., Chicago. 

The committee of judges will 
have the results ready for the 
annual Institute convention to be 
held in Chicago, October 16 to 21. 











Contest held by the Institute of American 
Meat Packers. 


What Device Consists Of. 
It consists of a mechanical skimming 
device which is intended to save labor, 
to make the work more agreeable, and to 


% 
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improve the quality of the grease recov- 
ered from the catch basins. 

This invention consists of an iron frame 
attached to the top of the catch basin, 
which carries a crank shaft with a hand 
crank at each end, with small sprockets 
and chain connected up to two small four- 
wheel carriages which carry the skimming 


boards. 

These skimming boards are set just 
deep enough to extend below the layer 
of fat in the catch basin. 

By turning the crank in one direction, 
the skimming boards are drawn across the 
catch basin toward the side, on which a 
sluice way leading to a blow tank is lo- 
cated. Turning the crank in the. other 
direction returns the board to the start- 
ing position. 

The blow tank is installed low enough 
so that the fats will flow into it by grav- 
ity from the sluice way, which is con- 
structed along the entire length of the two 
fat retaining compartments. 

The accompanying illustration shows 
the transverse section of the skimmer. 


= ee 


FACTS FOR MEAT RETAILERS. 

The National Association of Meat Coun- 
cils is in receipt of thirty thousand copies 
of a pamphlet which should interest all 
live-wire retail meat dealers. The pamph- 
let is entitled “Five Talks To Retail Meat 
Dealers,” by Lawrence A. Adams, Market- 
ing Specialist, Bureau of Agricultural 
Economics, Department of Agriculture. 

The pamphlet deals with the following 
subjects: “How Does Your Store Com- 
pare With Others?” “Population: Its 
Effect Upon Your Profits’; “Save in 
Wages”; “That Question of Turnover”; 
“Compute Expenses as Percentages of 
Sales.” 

Sufficient copies of this pamphlet will be 
sent to retail meat dealers’ organizations, 
free of charge, or single copies mailed to 
individual retailers upon receipt of a two- 
cent stamp. Address, National Association 
of Meat Councils, Ohio Building, Chicago. 
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DIAGRAM OF CATCH BASIN SKIMMER DESIGNED BY GEORGE P, SCHENK. 
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German Meat Situation 


Plenty of Frozen Beef—To Shut 
Out Import Meats and Fats 


(Staff Correspondence of The National 
Provisioner.) 


Hamburg, June 25, 1925. 


The import of frozen beef to. the Con- 
tinent of Europe has made it possible for 
consumers to satisfy their needs of beef. 

Italy, Spain, France and Germany con- 
not produce sufficient meat. Italian im- 
porters have bought their own packing- 
house in the Argentine. 

The import of frozen beef into Spain is 
hampered by lack of refrigerator cars, and 
very high railway rates to Madrid. 

One effect of the import of frozen beef 
into Germany has been the decline in 
prices of edible intestines, thousands of 
live sheep were exported to Holland last 
winter, where they were killed for the 
London meat market. The German has 
never been a mutton eater. He prefers 
beef, pork and sausage. 


Sale of Horse Meat. 


Live horses are exported to Holland at 
very low prices, about $3.00 per 100 kilo, 
f.o.b. Hamburg. Horse meat is no longer 
in favor with the German consumer, as 
he can buy good frozen beef at reason- 
able prices. It is quite different in France, 
where alone in Paris every week are killed 
from 600 to 800 horses, and sales shops 
for horse meat are abundant there. Before 
the war in Paris up to 1,000 horses were 
killed weekly. Here as in Germany horse 
meat must be sold in shops where no 
other meats are sold. 


In England, as well as in both Amer- 
icas, no horse meat shops exist; they are 
forbidden by law. In the Scandinavian 
countries, however, the sale of horse meat 
is free, and every hutcher there has the 
right to sell it, together with beef, pork 
or mutton. in the same shop. 


German Meat and Fat Duties. 


The German protectionists have accepted 
the lesson taught them by the U. S. farm- 
ers. Parliament is discussing at present 
a new tariff law, and very probably Ger- 
many will put duties on meats and fats 
during 1925. 

Since August, 1914, everything in this 
line has been free of duty. If the pro- 
posed law passes parliament, hogs will 
carry a duty of $2.00, cattle $2.25 per 
head, frozen beef 1c per Ib., fresh meat 
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2c, lard 2c and corned beef 2%c per 
pound. 

Besides this, the German agrarian-in- 
fluenced government proposes also that no 
salted, or otherwise prepared. meat, shall 
be allowed in pieces of less than 9 lbs. If 
this goes through no more livers, hearts, 
tongues or tripe can be imported into 
Germany. 
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BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 


Liverpool, England, June 27, 1925.—The 
market here has shown a firm tone, with 
a good steady consumptive demand on 
Danish Wiltshires, which has had the 
effect of steadying and strengthening the 
market on Canadian and American meats. 
All cuts have shown a slight increase in 
price on the week, and with small ar- 
rivals, stocks here are gradually being 
reduced. 

Ham stocks at the end of the month 
are expected to show a considerable re- 
duction, and this will probably have the 
effect of strengthening the market on 
hams next month, when, with anything 
like warm weather, higher prices should 
be made. 

Lard is in good supply here, and with 
only a moderate demand, prices show 
little variation on the week. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THe NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bidg., eae 

Please send me pies of the 


ge rt Form Hog Test for Paally figur- 
BUAMO. . cccccccccccccece cece cccces eee 
ORNS iin on ods sw csv ssdcine'cesoseene 
CIRY. . cccccccccccccccccce ecccccccccce 


Single copies, 2c; 25 or more, ic each; 
quantities, at cost. 
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TRADE GLEANINGS. 


It is reported a new cotton oil mill is 
planned for Childress, Texas, to be pro- 
moted by C. E. Crews, Chas. Dorsey, and 
J. W. Davenport. 

The Greenville Cotton Oil Co., Green- 
ville, Texas, is erecting two new fireproof 
seed houses, with a capacity of 14,000 tons. 

The Consumers’ Cotton Oil Co. have 
sold the Hamilton Cotton Oil Mill, Hamil- 
ton, Texas, to local capatalists, and it will 
be operated by T. A. Franks. 

The Jaurez Manufacturing Co., the new 
oil mill at Jaurez, Mex., has been incor- 
porated with a capital stock of $100,000. 

The Louisiana Chemical Company, 
Baton Rouge, La., will soon begin the 
erection of a plant. This company is 
affiliated with the Texas Chemical Com- 
pany, Houston, Texas, who are manu- 
facturers of fertilizers. 

The Diamond Fertilizer Co. has been 
formed with offices in the Stock Ex- 
change Bldg., Baltimore, Md. William 
Rasmers is manager. 

A. J. Pietrus will erect a new poultry 
plant at Sleepy Eye, Minn., for feeding, 
dressing and shipping poultry. 

The Upland Meat Co. will shortly open 
a modern packing plant near the Santa 
Fe Ry., Santa Fe, Cal. 

The wholesale meat business of Adrian 
Lee’s Sons, 427 Main St., Utica, N. Y., 
has been taken over by the Mohawk 
Valley Packing Co., Inc. The new officers 
are: Horace O. Kipp, president, Clarence 
W. Mosher, vice-president, Samuel H. 
Webber, secretary-treasurer. 


A. A. Loss is building an up-to-date 
slaughter house at Montrose, Colo. 

Miller & Lux will rebuild their packing 
plant at 3rd St. and Arthur Ave., San 
Francisco, Calif., recently destroyed by 
fire. ‘ 

M. G. Sandburg has purchased the 
interests of his partner, W. W. Felt, in 
the local representation of the Rath 
Packing Co. at Galesburg, III. 

It is reported a new packing plant, to 
cost $100,000, will be constructed on the 
highway between Mesa and Tempe, Ariz. 
F. E. Samuels will manage the plant. 


Parker Webb & Co. have leased the 
property at the southeast corner of 3rd 
and Madison Sts., San Francisco, Calif., 
for a branch house. 


A new abattoir and packing plant is to 
be erected in Moncton, N. B. Contract 
has already been let, according to the 
U. S. Department of Commerce. 
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Swenson Evaporator — 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


a moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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they wish to continue for another year, as 
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Is Your Paper Late? 


Tue NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PRovIsIonER, Old Colony Bidg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Hog Forecasts and Figures 


That some of the best thought repre- 
senting livestock producers is much the 


same as that expressed by Tue NATIONAL 
PROVISIONER regarding the hog supply of 
the country is evidenced by an editorial 
appearing near the end of June in the 
Omaha Drovers’ Journal-Stockman. 

This is a livestock daily which keeps up 
with conditions in the livestock markets 
and is a keen observer in its field. This 
is what it has to say regarding the fore- 
cast of very limited hog supplies for 
1925: 


“Up to date, the statistics of hog re- 
ceipts at the markets certainly do not 
bear out the pessimistic forecast of the 
government last January. 

“At Omaha, for instance, the arrivals 
for the current month have been the heav- 
iest June receipts in over forty years. 
Most of the other Western market cent- 
ers report unusually liberal midsummer 
supplies, and the trade is beginning to 
suspect that somebody down in Washing- 
ton slipped a cog in computing the pro- 
spective supply of pork this year. 

“The federal figures at the beginning of 
November showed 42 million hogs would 
be available for the year’s packing season 
beginning November 1, 1924. Up to June 
1, a total of 28 million head has been 
slaughtered, leaving approximately 14 mil- 
lion, or one-third, available for the five 
months’ period, June to November. 

“In other words, says one market 
writer, seven-twelfths of the period took 
care of two-thirds of the estimated supply, 
and for five-twelfths of the period only 
one-third will be available, provided orig- 
inal estimates were correct. 

“Approximately 3 million hogs a month 
are needed during the summer packing 
season, March to November, and there is 
a probable shortage of one-half to three- 
fourths of a million for each of next four 
months, unless available supplies have 
been underestimated. 

“This is a big country and hogs are 
grown practically everywhere. It does 
not take as long to produce a hog crop 
under modern breeding and feeding con- 
ditions as it used to, and it looks as if 
the government’s methods of forecasting 
pork supplies needed revision.” 


Naturally, government forecasts can be 
based only on the information available to 
the statisticians. If this information is 
faulty, then the forecasts are likely to be 
inaccurate. 

The main difficulty is that many gen- 
eral farmers and livestock producers have 
not recognized the right of public agen- 
cies to inquire into their affairs. They do 
not think it is up to them to furnish in- 
formation to industry, that may be cap- 
italized on. So they keep their hog pro- 
duction to themselves, or report it as they 
see fit. This may be one of the reasons 
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that the government estimates do not al- 
ways hit the mark. 

The government’s figures have been 
very valuable as indicating trends. The 
chief trouble has been that packers have not 
known how to interpret these in the light of 
trade conditions. 

— 


The Retailer Sees Himself 


Comment on the government’s latest 
study of the retail meat trade has been 
adverse in some cases, and decidedly 
favorable in others. 

In this survey the Department of Agri- 
culture has had the support of the 
National Live Stock and Meat Board, 
which was active in securing appropria- 
tions for carrying it on. The undertak- 
ing was too great for any single private 
agency, and the field was one that the 
retailers were anxious to have surveyed. 
The department’s interest was in the 
public as well as the trade. 


Meat dealers in the cities studied have 
co-operated in every way possible. The 
work has been conducted under the super- 
vision of men well acquainted with the 
meat field, and who are usually fair and 
honest in their judgments. 


The report appears to be an unbiased 
presentation of facts as they exist. That 
is what the retail trade wanted. 


Some unscrupulous dealers were found, 
and their methods are exposed in detail 
in the report. These dealers have no 
place in the trade. They are unfair to 
the trade and unfair to the public served. 


One of the most constructive criticisms 
presented in the report has to do with 
the unbusinesslike methods followed in 
many stores. These practices are costing 
retailers a lot of money. 

Meat retailers probably are not so very 
different from retailers in any other field. 
But that is no reason why they should 
not lead the way toward improved retail 
methods. It is a fallacy in this day and 
age to think that business can be con- 
ducted as it was a quarter century ago. 
But many retailers are attempting to do 
this. 


The department’s report of its survey 
is simple, and easily understood. It 
should be read by every retailer in the 
country. If he is already following up- 
to-date methods, he will find satisfaction 
in knowing that his practices are standard. 

The rank and file of meat retailers will 
find constructive suggestions in the report. 
They will learn how they can make more 
money without added expense, how to 
know just “where they are at”, and many 
other equally important things if they 
are to be progressive. 
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Planning a Sausage Plant 


A packinghouse employee, who is a sub- 
scriber to THE NATIONAL PROVISIONER, plans 
to branch out in business for himself, and 
wants some advice. He says: 


Editor The National Provisioner: 

I am planning to branch out in a sausage and 
‘‘ready-to-eat’’ meat business, to begin with. 

I will need refrigeration, of course. Wish you 
would advise me just what I need to begin with in 
the way of equipment. 

I have had several years packinghouse experience, 
but I feel that I still have a good deal to learn. 
Have you some good ideas to give me? I intend to 
start in a small way in a good city some time in the 
near future. 


The inquirer thinks of going into the 
sausage and “ready-to-eat” meat business, 
and would like to have some ideas as to 
the requirements necessary to handle the 
business in a small way to begin with. 

One of the first things necessary is a 
working capital to establish credit in mak- 
ing purchases of raw materials. 

It would be good judgment to place a 
limit on the appropriation for building and 
equipment to begin with, and reserve as 
much capital as possible to carry on the 
operation of the business. 

A small manufacturing room must be 
provided, as sanitary as possible. 

Sausage Machinery. —The machinery 
should consist of a hashing machine, silent 
cutting machine, mixing machine and 
stuffing machine. 

A fat cutting machine, operated either 
by hand or power, is a good investment, 
especially where high-grade products are 
made. This is desirable, as the hashing 
machine alone does not give the fats the 
clean cut, but crushes them too much. 
This has a bad effect on the appearance 
of the meat when used, especially for speck 
fat. 

Smokehouse.—A smokehouse is neces- 
sary, and should be convenient to the 
manufacturing room. If the old-style brick 
smokehouse is used, it should be equipped 
with gas, so as to smoke the product with 
hardwood sawdust and gas heat, or some 
one of the other modern systems. 


Cooking Room.—In connection with the 
manufacturing room, arrange to have the 
cooking kitchen inclosed with plenty of 
light and overhead ventilation to carry off 
the steam arising from the cooking ket- 
tles. Install metal tanks rahter than 
wooden tanks, as they are lasting and ab- 
solutely sanitary. It would be well, also, 
to install a steam-jacketed kettle in the 
cooking room for cooking the meats, espe- 
cially for certain delicatessen products. 

Refrigeration—A cooling system for 
chilling the product coming directly out 
of cook should .\be arranged conveniently 
to the cook tanks, so that the product can 
be showered with ice-cold water as soon 
as it comes from the cook vats. 

The inquirer should have one small 
cooler for curing meats, say at a tempera- 
ture of 38 to 40 degrees. Also another 
cooler to carry the finished product that 
requires a low temperature, such as cooked 
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PRACTICAL POINTS FOR THE TRADE 
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specialties or boiled hams, of about 32 to 
34 degrees. Still another cooler is needed 
for certain kinds of smoked products, such 
as weiners, bolognas, etc., the temperature 
to be carried at about 45 to 50 degrees. 
It is believed that the different tempera- 
tures can be regulated as stated. 


In the cooler suggested for finished 
product a cold air system with overhead 
cold air ducts is recommended. This will 
eliminate condensation, which causes the 
product to slime and mould. Modern sys- 
tems of ventilation and air conditioning 
are vitally important in a meat plant. 


ee ee: 


Grinding Fresh Bones 


An Eastern by-products dealer is in- 
terested in making the best disposition 
possible of fresh bones. He says: 

Editor The National Provisioner: 

In looking over an old issue of THE NATIONAL 
PROVISIONER I notice that you say ground bones 
find a ready market at 5c per pound. 

I would appreciate your giving me a list of manu- 
facturers. 

The article referred to appeared in the 
issue of August 23, 1924. It referred to a 
sausage maker who had been selling bones 
for about %4c per pound, and who bought 
a bone grinder at a low figure and sold the 
ground green bone at 5c per pound. 

As to sale of green bones, patrons must 
be developed locally—such as _ nearby 
poultry raisers—as this is a product that 
deteriorates rapidly. 

Where ground green bone has been sold 
to advantage a market has been developed 
among chicken-raisers, as the bone is used 
largely for chicken feed. Each producer 
must develop his market in his own terri- 
tory. If you can get in touch with chicken- 
raisers who produce on a large scale, it is 
very likely that you will be able to realize 
a much better price for your bone than by 
disposition through the usual channels. 


The item referred to was merely a sug- 
gestion to handlers of green bone, capable 
of development in individual territories. 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 


Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 


The National Provisioner, 
Old Colony Bldg., Chicago, Ml. 


Please send me reprint on “Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to THE NATIONAL PROVISIONER. 


Enclosed find 2-cent stamp. 
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Scotch Ham and Sausage 

An Eastern inquirer wants to know 
about Scotch meats. He says: 

Editor The National Provisioner: 

Can you advise us whether you have a formula 
giving directions as to how to make Scotch sausage? 

Also, can you tell us how to cure Scotch hams? 

American sausage factories have not 
catered to any considerable extent to the 
Scotch trade on sausage, inasmuch as 
there has been less of a specialized demand. 
However, following are some formulas for 
Scotch specialties: 

Scotch Scallops.—Scotch scallops or 
minced scallops are made from beef in the 
proportion of 3 lbs. of cured meat to 1 Ib. 
of fat. The product is chopped to the 
consistency of ordinary sausage meat. 
There is no seasoning added, the purchaser 
using his own discretion as to spice flavor. 
Bread crumbs may be added if desired. 

Haggis.—Haggis is another product 
popular among Scotch consumers. This 
is made by taking a freshly-killed sheep’s 
stomach, wash well and soak for two hours 
in cold salt water. Then clean by immers- 
ing in water of 150 degrees temperature. 
Scrape with a knife until all stomach con- 
tents are removed and the stomach is 
clean and white. Leave immersed in clean 
water until ready to use. 

Take sheep pluck and wash thoroughly, 
being sure that it is free of all blood. Boil 
the liver and lights 15 minutes, then 
change the water, add the balance of the 
pluck and boil for one hour and 15 
minutes. 

Trim off all skin and gristle or discol- 
ored parts. Grate half of the liver and 
chop the pluck fine with one pound suet, 
one pound onion, two teaspoons of salt, 
one teaspoon pepper, half a nutmeg grated, 
a grain of cayenne pepper and 2 lbs. oat- 
meal. Moisten with about a pint of good 
gravy made from bones. Mix thoroughly 
and sew up loosely in the stomach to allow 
for expansion. ; 

The stomach may be cut into any size 
required if a full-size haggis is not wanted. 
Boil gently, first puncturing well to let out 
the air. One pound size requires about 45 
minutes, and larger sizes in proportion. 

Haggis should be served as hot as pos- 
sible, without sauce or gravy. It should be 
boiled 20 minutes before serving. 

Scotch haggis, although apparently 
simple, is difficult to make to suit the 
popular taste. It requires great care and 
a considerable amount of judgment on the 
part of the manufacturer. 

Scotch Ham.—Scotch ham is the regular 
dry-cure long-cut ham. It is smoked in a 
slow cold smokehouse for a long time, the 
longer the better. The cure is very similar 
to that of the Westphalian ham and the 
gilt-edge brands in this country. 


~— 
How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 


THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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Handling Calf Rennets 


Many packers and slaughterers who kill 
calves do not realize the value in calf ren- 
nets, which can be saved and sold at the 
proper season, yielding a good return. 

It is important, however, to know how 
to handle and market them, as they are 
a perishable product, and if not handled 
right quickly lose their market value. 
They must be sold fresh, salted or dried, 
as frozen rennets are not wanted by those 
who use them. 

Several inquiries have been received by 
Tue NATIONAL PROVISIONER on this subject. 
In order to make sure that the proper 
method of handling is known, the follow- 
ing information is given in detail: 

Grades.—The finest rennets come from 
newly-killed, young milk-fed calves, any 
age, from one day old up, as long as the 
animal is living on milk. 

The second grade of rennets is produced 
from calves which have been fed on both 
milk and mixed feed. Such rennets do not 
bring as high a price as those containing 
nothing but milk curd at the time of 
slaughtering. 

The poorest grade of rennets comes 
from calves which have been fed on mixed 
feed and grass. 

The stomachs from old grassers are of 
no value. 

Rennets are sold on the basis of their 
ferment strength or power to curdle milk, 
and are paid for accordingly. 

Producing.—After the calf is killed and 
gutted, cut off the rennet from the paunch. 
Also cut off at the small end. Squeeze out 
all the curdled milk or other food, expell- 
ing this through the small end of the ren- 
net. Care should be exercised not to 
squeeze too hard. The outside of the 
stomach may be rinsed with a little water 
if necessary, but never wash the inside of 
a rennet. All fat should be trimmed off. 

No difficulty will be experienced in ship- 
ping unwashed rennets if the package con- 
taining them is marked “inedible.” 


Either Salted or Dried. 


Preserving.—There are two methods of 
preserving rennets. One is to salt them 
down, the other to blow up and dry. 
Treatment should be started as soon as 
possible after the calf has been killed, 
otherwise the rennet will lose strength and 
may spoil. When such rennets are salted 
they sometimes turn pink and have a 
strong odor. 

If rennets are to be salted, they should 
be slit the entire length so they will 
lie out flat. If not already properly 
trimmed, cut off the thick fatty portion at 
the lower end and carefully trim off all the 
thick material at the large end, but do not 
cut any of the large end of the rennet 
proper. This is the most valuable part, so 
save all of it when cutting out. 

Stretch the rennets out as far as possible 
and pile between heavy layers of salt. Let 
them lie for a few days on a bench or 
table to drain. There should still be plenty 
of salt left between the rennets after the 
liquid has drained away. If an extra 
amount of salt is not used, the rennets will 
lose strength and will not grade No. 1. 
When packing for shipment, shake off 
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the loose salt and stretch the rennets out 
flat in the tierce or box. 

Keep the salted rennets in a cool dark 
place until ready for shipment. If they 
are to be held more than a month, further 
drying is necessary. This may be accom- 
plished by stretching the rennet out on 
the points of two nails on racks. Drying 
must be done below 100 degrees F. 

Drying.—lIf the rennets are to be blown 
and dried, they should be tied at the large 
end, at the narrow passage between the 
book and the rennet proper. If only a few 
rennets are handled, a small tube may be 
inserted and the rennets blown up as hard 
as possible and tied up with a string under 
the tube. The long narrow end contains 
very little ferment, and may be cut off 
after drying. 

If a considerable number of rennets are 
handled, air may be compressed into a 
sheet iron tank, sufficiently strong to stand 
250 lbs. pressure. 

The pressure should be kept at from 50 
to 140 lbs. when blowing. If just a little 
air is let in at a time, it does not blow the 
matter which is inside the rennets around 
the sides, but just pushes it together and 
dries in one lump and spoils, causing the 
rennet to lose strength. 

Hang the rennets up to dry in a warm 
room, which is kept below 100 degrees F. 
The temperature should be kept uniformly 
at 80 to 90 degrees F. If the heat is not 
uniformly applied, the lower end of the 
rennet may not dry fast enough, and will 
rot or mould, which may spoil the whole 
rennet. In the summer time the windows 
may be opened for ventilation, or the ren- 
nets may be dried in a drafty shed, but 
they must never be hung out in the open, 
exposed to the sun or flies. 


Handling and Packing. 


The regular drying room used for cas- 
ings in packing houses may be used for 
rennets, but they must not be exposed to 
as high a temperature as usually used for 
casings, or the fat will start from the ren- 
nets, and they wiil lose their ferment 
strength. 

Usually the rennets are tied with the 
lower string to loose sticks 6 ft. long 
(eight rennets to a stick). The rennets 





Temperatures! 


Do you watch them 

In the hog scalding vat? 

“ “rendering kettle? 

“« “lard tank? 

“« “ ham boiling vat? 
sausage kitchen? 
smoke house ? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL Provisioner, Old Colony 
Building, Chicago, for copies of the 
four articles on “Temperature Con- 


trol in the Meat Plant,” which ap- 
peared in recent issues. 


“ “ 
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should be hung so as not to touch each 
other. The sticks to which the rennets are 
tied are slipped onto racks built for this 
purpose. The sticks may then be taken 
down when the rennets are dried and the 
rennets handled more quickly and easily. 

When a sufficient number of thoroughly 
dried rennets have been accumulated, cut 
off the long neck to let out the air. Cut 


off the knob at the large end, as close to 
the string as possible so as not to lose any 
of the valuable large end. 

Tie up the rennets flat, without folding, 
in bundles of 25 or 50. They will make 
a better bundle if you put two rennets one 
way, the next two the opposite way, etc. 
Pack in cases or barrels for shipment. 

Carefully protect the rennets from flies 
and other insects, and keep in a cool dry 
place. Ship promptly, as dry blown ren- 
nets become infected with weevils if held 
at ordinary temperatures for some time. 

(There is a ready market at all times for 
good grade rennets prepared in the manner 
outlined. One of the largest and most re- 


liable concerns in the business is the Chris 
Hansen Laboratory, Little Falls, N. Y.) 


rn 
Hog Killing Methods 


A Southwestern packer writes as follows 
regarding conditions in hog slaughtering. 
He says: 

Editor The National Provisioner: 

In killing hogs by hitting, then sticking, what 
effect will the urine discharge have on the same hog 
or another hog if it comes in contact with it? 

Will the urine penetrate through the hair into the 
skin and flesh? Also, what effect will the urine have 
on the meat, and will an odor be present? 

These points are raised with the thought in mind 
that a hog has been thoroughly scalded, cleaned, etc. 

The urine from hogs stunned and then 
stuck has no effect on the carcass of the 
hog, or on other hogs with which it may 
come in contact. 

If burned spots have been noticed on the 
skin of hogs, it is probably the result of 
too high temperatures in the scalding tank 
rather than from the reason you think. 
Proper temperature control at this point 
will eliminate this difficulty, it is believed. 

The principal bad effect .from urine is 
that it makes impossible the use of hog 
blood in sausage-making, as it very com- 
monly runs down the carcass and mixes 
with the draining blood. 

There is a question as to just why hogs 
should be stunned before sticking. The 
general experience is that such hogs are 
not as satisfactorily bled out as hogs stuck 
without stunning. Anything that has a 
tendency to cause the blood to coagulate 
would have an effect not only on the ap- 
pearance, but on the keeping qualities of 
the meat. 





We are in the Market for 


Hog Casings Beef Middles 
Hog Bungs Beef Bladders 
Selected Rounds Beef Bungs 
Sheep Casings Beef Weasands 
Submit your offerings by wire 
or letter for spot or future 
shipment. 


ROY L. NEELY 
605 Webster Bldg. Chicago, Ill. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of fresh pork prices and live hogs at 
Chicago for the first six months of 1925, with comparisons for the three years previous. 


In spite of the light cutting during June, pork loins showed an average downward trend for the month. 
ceptionally hot weather in many sections doubtless had an influence on the demand for this product. 


live hogs was strong, but this seemed to give little support to fresh loin prices. 
Green regular hams were in strong demand for the entire month. Buyers of boiling weights green were active in 


all sections. 


The Liverpool situation was a sustaining factor on the light averages. 


The ex- 
The market for 


Export demand continued good 


for the month, at advanced prices. There was a strong demand for light averages green and a scarcity of offerings. 
Square-cut and seedless bellies have been a leading item on the provision list, with a steady demand at firm prices. 


A good bacon trade is reported by all classes of the trade, and the strength in the market on heavier bellies in the dry 
salt end prevented this product from accumulating. 


Fresh and frozen Boston butts have been moving quite freely, with very little fluctuation, even during the de- 
pression on fresh pork products experienced toward the end of the month. 


Picnics had been selling at or below the price of live hogs, but a good export demand developed early in the 


month, which greatly reduced stocks of S. P. picnics. 


This reflected favorably on the market for the green product. 

Hog prices showed a slight upward trend from the strong position they have been in for several months. 
have shown a seasonal decline, but have been sufficient for trade needs. 
dressing percentages have fallen below seasonal yields. 


Runs 


The average quality has been poor, and 


Live hog prices have been out of line with green and cured product prices, and packers continue to 


experience daily cutting losses. 


BRITISH MEAT IMPORTS. 


Frozen meat imports into Great Britain 
for the week ended June 27, 1925, were 
as follows: From Australia, no mutton, 
6,017 carcasses of lamb, 29,221 quarters of 
beef. 

From New Zealand, 20,429 carcasses of 
mutton, 32,702 carcasses of lamb, 1,288 
quarters of beef. 

From South America, 98,981 carcasses 
of mutton, 116,636 carcasses of lamb, 
22,837 quarters of frozen beef and 103,073 


quarters of chilled beef, according to a 
cable received by the Department of 
Commerce from Acting Commercial At- 
tache Mitchell, London. 
a re 
DANISH BACON EXPORTS. 

Danish exports of bacon for the week 
ended June 27, 1925, amounted to 4,000 
metric tons, all of which went to England. 
Adolph Fenselau, Clerk to Trade Com- 
missioner, Copenhagen, Denmark. Depart- 
ment of Commerce. June 30. 1925. 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 


week ending July 3, 1925, are reported 
officially as follows: 
oin 


of 

origin. Commodity. Amount, 
Canada—Veal carcasses ............e005 1,235 

Canada—Smoked meats ...........++00> 372 Ibs. 
Canada—Beef tongues ...........eeeee08 18,762 Ibs. 
Canada—Veal livers ..........sceseeseeee 1,476 lbs. 
Canada—Quarters of beef...........+..- 346 lbs. 
Canada—Ribs of beef............-+e00. 398 Ibs. 
South America—Canned corned beef..... 18,000 lbs. 
Holland—Hams and sausage in tins.... 803 lbs. 
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All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by. the barrel or tierce and hogs by the hundredweight. 


Prices Firm—Hog Movement Light— 
Offerings Moderate—Hog-Corn Ration 
Wide. 


The upward tendency of the hog mar- 
ket has continued the past week, with 
prices at the highest of the present ad- 
vance, and well up toward the high point 
of the early spring. The market has 
gained over $2.00 a hundred from the low 
of May, and the situation is one with a 
great deal of decided interest both for 
shippers and for packers. 

The conditions which surround the mar- 
ket are attracting, widespread attention, 
particularly the difficulty of getting the 
current price of product up in keeping 
with hogs, but the profits being made on 
the inventories go a long way towards 
offsetting any loss on the current prices. 
However, paper profits are not always re- 
liable; in fact, they are sometimes sadly 
deceiving. 

The trade has apparently been impressed 
by the volume of movement of hogs, and 
the decrease in the receipts and packing 
compared with last year in connection 
with the Government report of the num- 
ber of sows bred for farrowing this spring 
and the possible number of hogs which 
will be available during the fall. 

The weights of the hogs are also at- 
tracting some attention, as these are not 
considered as satisfactory as they might 
be, and this is one factor which increases 
the uncertainty of the present position, 
and the difficulties of getting the yield 
out of the hogs which would be neces- 
sary in order to meet the current prices 
for product. 


Better Feed Conditions. 


The reports from the country regarding 
feed conditions are certainly very en- 
couraging. The break in the weather con- 
ditions about mid-June seemed to come 
in time to save a large portion of the 
feedstuffs crop, excepting the early oats 
and the early hay crop. 

There seems to be every reason for 
belicf that the improvement in the pas- 
turage and feed conditions will mean a 
very great saving to livestock raisers, and 
make a wider margin of profits not only 
on the nearby supply of livestock, but for 
the fall and winter position, unless the 
price of stock is brought down materially 
as the season advances. 

The latest statistics available on the 
movement of livestock as issued by the 
Department of Agriculture shows for the 
five months ended with May a decrease in 
receipts of hogs of 4,395,000 at the sixty- 
four markets, and a decrease in the local 
slaughter of 2,587,775 hogs, a decrease of 
16.4% compared with last year. The de- 
crease in the receipts was 17.5%, and this 
with the checking of the decrease in 
slaughter, is looked upon as some index 
as to what may be the effect of the 
further decreased farrowing on the supply 





available for next winter and next spring. 

Effect of Prices on Consumption. 

The question which is agitating the 
trade to some extent, is will the price 
result in a decrease in domestic and ex- 
port consumption, which will offset the 
decrease in the movement, and what will 
be used as a substitute for the decrease 
in meat supplies. 

The figures of the statistical livestock 
report show a total decrease in hog 
product for the four months ended April 
of 536,000,000 Ibs., offset in part by an 
increase in production of beef and veal 
of 111,000,000 lbs., and an increase in mut- 
ton of 8,000,000 lbs. While a good deal 
of the decrease in the supply has been 
offset by the decrease in exports, still the 
situation is one which is attracting a very 
great deal of close attention in the trade. 

The apparent consumption of all kinds 
of meats in April this year was 8.3 lbs. 
per capita, compared with 8.3 lbs. in 
March, and 9 Ibs. last year. This de- 


crease of nearly one pound in the per 
capita consumption for the month repre- 
sented a falling off of about 75,000,000 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending June 27, 1925, with comparisons, 
are reported by the U. S. Department of 
Commerce as follows: 


Hams and Shoulders, including Wiltshires. 


Week ending July 1, ’24 
June 27, June 20, June 13 to 





1925 1925 1925 June 27, °25* 
Mlibs. MIbs. Mlbs. M lbs. 
WE cv cccie dice sevens 3,935 3,854 3,671 281,210 
To Belgium ...... Ge = sakes 155 12,335 
EE vusans ‘sopes  ouaedy © Sneate 703 
Netherlands .. O. sapens 2,195 
United Kingdom 3, ais 3,430 3,150 232,349 
Other Europe .. Dv Sextvars 16 3,186 
—- Seseeaee Geet | cerns 59 7,729 
caevccscece 3 406 238 15,717 
Other Countries. 44 13 53 
Bacon, including Cumberlands. 
; eee err ee 4,234 4,853 8,753 240,272 
To Belgium ...... 206 55 +328 7,879 
Sree ee 1,333 225 25,520 
Netherlands .... .....- 15 5 8,053 
Jnited Kingdom 3,718 2,960 2,661 134,729 
Other Europe .. 247 210 418 32,173 
COPE. occ cisae. ossise 20 58 2,907 
GR ccccccccee cocns 30 30 25,544 
Other Countries. 63 230 8 3,967 
| See eee eos se 3 10, 762 783.660 
To Belgium ...... 892 274 23,223 
Germany 4: 2, 033 246,376 
Netherlands .... 458 901 813 51,267 
United Kingdom 5,113 6,047 4,391 223,674 
Other Europe .. 438 87 1,224 175,711 
— PRESS a Cae 56 85 9,242 
ree 937 1,562 999 84,238 
Other Countries. 649 332 948 69,929 
Pickled Pork. 
er eee 221 155 309 25,460 
Te WR ec vice! Sowa | eaewse, . cedars 218 
CS reer neve. 44 527 
SSG ERE, Pee 179 
United Kingdom 82 43 82 3,311 
Other Europe .. OS. dtbuae | Sertss 2,191 
Canada ........ 100 81 107 5,302 
GE ic vcncvicuns 4 1 14 8,223 
Other Countries. 31 30 62 10,509 
WEEK ENDING JUNE 27, 1925. 
Hams and Pickled 


Shoulders, Bacon, Lard pork, 
Mibs. Mibs. MIbs. M lbs. 


AP Perr 555 5 14 13 
bi | oo) 561 835 94 
Port Huron 2,211 613 1,598 84 
Key West = Cesc: Cbs. i eee 
New =" 11 1,580 24 

15 3,044 5,231 6 
Philadelphia ovenk | ehagee rrr e 





*Revised to May 31, including exports from all 
ports. 
b Key West not reported. 


Ibs. in the total apparent meat distribu- 
tion. 

Recent analysis of weights compared 
with the last year shows that the May 
average at Chicago was 236 lbs., against 
239 Ibs. in May last year, and 234 Ibs. last 
year’s average; East St. Louis, 206 lbs., 
against 208 lbs. last year, and 211 Ibs. 
for the year average; Kansas City, 234 
Ibs. against 226 lbs. last May, and 225 
Ibs. the year average; and South St. Paul, 
225 lbs. against 223 lbs. last year and 
221 lbs. the five-year average. 


Effect on Export Trade. 


The figures of the lard production for 
April show a total of 35.07 lbs. per hog, 
compared with 35.33 lbs. for the year 
ended March 3lst. The average percent 
of live weight of the lard rendered was 
15.59 percent, against 16 percent for the 
year ended March 3lst. 

The export movement of both lard and 
meats is being influenced by the price, 
as reflected in the decreasing movement 
from month to month and the influence 
on the current daily shipments. 

There is a good deal of speculation as 
to how the proposed duty in Germany 
will affect the movement to that country 
after the duty goes into effect. It has 
been intimated for some time that ship- 
ments will be made rather freely in ad- 
vance of the duty, in order to take ad- 
vantage of the increased prices expected 
to follow the imposition of the duty. 

The movement of meats to British 
ports has been fairly good, and the con- 
sumption appears to be very steady. 


Temptation to Raise More Hogs. 


Relative prices of both hogs and other 
livestock are very attractive, and this is 
expected to result ina steady gain in the 
supply of hogs, possibly beginning with 
the fall breeding for next spring. The 
prices will be very attractive, it is be- 
lieved, for the plans for a steady increase 
in the number of hogs in the course of 
another year. 

With December corn below 90c and the 
current price of hogs around 14c, the 
situation is altogether too attractive to 
last any longer than it can possibly take 
to increase the breeding and the market- 
able supply of hogs. The chance for an 
increase in the number of cattle is much 
slower, and it may be that the supply of 
hogs and other livestock with the steady 
increase in the population will result in 
a maintenance of good prices compared 
with feedstuffs for a considerable period. 

PORK—The market was steady with 
demand limited and mess quoted New 
York at $2$1; family $38@40; and fat 
backs, $38@43. At Chicago mess pork 
was quotable at $38. 

LARD—The market was very steady 
but demand was only fair. At New York 
prime western quoted at $18.00@18.10; 
middle western, 17.95@18.05c; city, 175Ke; 
refined continent, 1814 @18%4c: South 
America, 191%4@19%4c; Brazil kegs, 20%@ 
20%4c; compound, 13c. 

At Chicago regular lard in round lots 
was quoted at July price; loose lard a dol- 
lar under September, and leaf lard 97tAc 
under September. 

BEEF—The market was steady with 
demand fair and with mess New York, 
$19@20; packer, $19@20; family, $20@22: 
extra India mess, $32@34; No. 1 canned 
corned beef, $2. 75; No. 2, six-pound, 
$17.50; pickled tongues, $55@60 nominal. 


SEE PAGE 37 FOR LATER MARKETS. 
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3 YEARS of specialization 
in temperature control 
has given us a wealth of 
knowledge and experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one specially 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 


THE POWERS REGULATOR Co. 


34 years of specialization im temperature control 


2725 Greenview Ave., Chicago 





New York Boston Toronto 
and 31 other offices. See your telephone 
directory 

(3031B) 








SBSBEES SEE EE ERE ES 

BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
July 4, 1925, with comparisons: 





Week Cor. 
ending Prev. week 
Western dressed meats: July 4. week. 1924. 
Steers, carcasses....... 2,106 2,067 2,164 
Cows, carcasses........ 1,102 958 561 
Bulls, carcasses. a 22 29 47 
Veals, carcasses. 1,277 1,445 999 
Lambs, carcasses. 10,805 9,611 9,755 
Mutton, carcasses...... 293 140 19 
GT ENS 5o'b eds ss ono oe 533,511 472,514 392,534 
Local slaughters: 
RE ee 1,276 1,477 
Th ceeae shoes ssh oie 1,852 2,028 
Hogs ......------..... 20,570 22/141 
a 6,641 7,020 





PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
July 4, 1925: 





Week Cor. 
ending Prev. week 
Western dressed meats: July 4. week. 1924. 
Steers, carcasses 2,309 2,381 2,895 
Cows, carcasses... : 283 352 595 
Bulls, carcasses....... 129 148 391 
Veals, carcasses....... 1,667 1,466 1,786 
Lambs, carcasses...... 6,454 6,696 7,444 
Mutton, carcasses...... 704 859 2,069 
SE CR Whee ss ceee Oe 356, 796 317,514 444,820 
Local slaughters: 
PN es nokb ob ows'ss <6 2,186 2,208 1,956 
DS tnbbboteceeves 2,801 3,072 2,817 
DET \iccenestabvon sce 6,516 13,213 16,033 
SN. twenk kins passes 11,085 6,228 7,438 
— ‘eo 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending July 4, 1925, 
with comparisons as follows: 


Week Cor. 
ending Prey. week 
Western dressed meats: July 4. week. 1924. 


Steers, carcasses....... 
Cows, carcasses........ 
Bulls, carcasses....... 
Veals, carcasses....... 
Hogs, and pigs.. 
Lambs, carcasses...... 
Mutton, carcasses..... 





Beef cuts, Ibs......... 151,805 78 7 

Peck cats, tbs......... 941,271 821, 667 873,303 
Local slaughters 

PD Wieses bu nc escnne 9,208 10,403 9,936 

SD eeipens sees cowed 15,088 17,435 13,682 

SE ite bebop i uckévesed 31,908 38,241 48.319 


OD swe escvecccceses 46,854 52,458 50,444 


THE NATIONAL PROVISIONER 


CANADIAN MEAT EXPORTS. 
Canadian exports of meats during May, 
1925, and for the 12 months period ending 
May, 1925, according to the Dominion 
Bureau of Statistics, Ottawa, Canada, were 


as follows: 


May, 1925. May, 1924. 


Pounds. Pounds. 
I I isk co Saeco bk S 1,943,900 2,390,000 
Bacon and hams, shoulders 
Pe MA tna rchseans eh ase 8,003,300 7,796,700 
Pork, pickled in barrels.... 186,300 198,700 
Mutton and lamb, fresh... 20,300 19,900 
a 652,800 107,700 
Canned meats, n.0.p....... 36,936 19,469 
Fluid extract of beef...... | TT 
Pork, Gry onlted... ....cc0. 395,100 = 
Beef, pickled in barrels... . 42,100 9,000 
Other meats, n.o.p........ 548,587 431,791 


‘ 12 months 12 months 
ending ending 
May, 1925. May, 1924. 


Pounds. Pounds. 
OE RS isixs bo dean gee 25,751,400 21,504,000 
Bacon and hams, shoulders 
rrr 121, 093,500 99,550,100 
Pork, pickléd in barrels. 2,085,400 625,800 
Mutton and lamb, fresh. 1,177.5 1,644,400 
SEG CRIES ba 64.0 shinee e's ; 10;608;600 1,393,500 
Canned meats, n.0.p....... 528,445 43,82 
Fluid extract of beef...... 1,875 4,844 
Pork, dry salted.......... 6,139,200 3,314,400 
Beef, pickled in barrels... 399,500 200,100 
Other meats, n.0.p........ 9,120,426 7,985,228 


Canadian meat is exported principally to the United 
Kingdom, with minor quantities to Newfoundland, 
United States, Italy, Japan and other countries. 


oo 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 2, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week Same Week 








ended week, ended 

July 2. 1924. June 25. 

ERE A Se re ee $ 8.35 $ 7.90 $ 8.55 
= eae 8.00 7.00 7.75 
OE eee 8.00 7.00 7.75 
MEE cca cnb sok -swewae oo 8.00 6.75 7.50 
lt caab hebaincaddee ee 7.00 6.00 7.00 
ERIE a CE Ea ey 6.50 5.50 6.50 

VEAL CALVES. 

Oy ee pes Pee res 10.50 9.50 10.50 
BUND ve vinetcuse 9.00 7.00 8.50 
Montreal (BE) ..........0%. 9.00 7.00 8.50 
Es vpn 593% haensenne 8.00 7.00 8.00 
er roe eee 6.00 6.50 7.50 
Edmonton 6.00 5.50 7.00 
Toronto 9.75 14.81 
Montreal 9.00 14.00 
Montreal 9.00 14.00 
Winnipeg .... 7.97 13.86 
Calgary 7.70 13.75 
Edmonton 7.40 13.75 
Toronto 17.00 16.50 
Montreal 15.00 18.00 
Montreal 15.00 18.00 
Winnipeg 13.50 18.00 
Calgary 13.50 13.00 
DD ce Sse wen en 565086 suis 12.00 13.50 





Hog Loss Insurance 


Do you work out a “Short Form 
Hog Test” every day? 

Or do you make the mistake of 
thinking that once a month or once 
in two months is sufficient to find 
out where you stand? 

You are operating on paper 
profits now. How long can you 
stand this? 

Your paper profits may disap- 
pear over night. Then your loss 
is double. 

Your insurance against loss is 
a dollar-and-cents profit every day 
you kill hogs. 

Work out your “Short Form 
Hog Test” every day, and see if 
you are making or losing money. 
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JUNE MEAT SUPPLIES. 
Receipts of livestock at nine leading 
centers during June, 1925, with compari- 
sons, are officially reported as follows: 
: Cattle. Calves. Hogs. Sheep. 














Chicago ..........210,977 76,082 632,868 266,617 
i A ccc keeas 82,119 35,626 264,431 86,984 
Kansas City ...157,743 39,668 192,106 107,857 
Omaha ..... -106,291 6,287 379,064 149,514 
Sioux City . . 45,462 2,879 29. 3,336 
St. Joseph ...... 39,344 8,347 158,258 2,996 
i SS 47,048 58,924 245,682 5,292 
a aa 12,925 3,455 78,703 4,618 
RE © scan tb ode 40,100 6,415 38,921 65,201 
i Se Bees 742,009 237,683 2,282,027 742,415 
wi, June, , ete, ¢ 773,186 192,829 2,649,229 800,406 


Receipts at nine leading centers for the 
first six months of 1925, with comparisons, 
are reported as follows: 

Cattle. Calves. Hogs. Sheep. 








Chicago ...... 1,394,207 480,742 4,499,389 1,861,775 
St. Louis ..... 383,765 166,484 264,431 86,984 
Kansas City... 902,506 185,550 1,147,437 682,925 
Omaha ......+. 688,737 41,994 2,090,334 1,083,149 
Sioux City..... 358,314 19,115 2,135,891 143,397 
St. Joseph..... 245,219 49,393 940,624 631,367 
St. Paml....... 324,436 352,421 1,909,326 116,960 
Wichita ...... 168,160 31,679 377,091 23,371 
erie 204,284 26; 247 274,123 867,195 

T’l June, °25.4,669, 628 1,353, 625 638, 646 5,497,123 


T’l_June, '24.3,597,858 1,168,151 13'570. 919 5,151,789 

Slaughters at nine points for June, 1925, 
with comparisons, are officially reported 
as follows: 






Cattle. Calves. Hogs. Sheep. 
Ceres 157,100 75,008 469,835 250,011 
St. Louis. .- 29,962 20,461 83,133 68,390 
Kansas City........ 98,089 37,659 111,055 82,653 
| OED 78,364 5,571 259,787 130,087 
a 27,074 2,784 206,202 2,967 
St. Joseph........ 28,480 104,526 49,633 
| ae 31,335 202,326 5, 
NN isa: 0leN x's 6,343 74,606 3,601 
IE cece she od 11,103 29,647 12,337 


Total June, ’25. .467,850 
Total June, ’24. .488,235 





1,540,107 604,688 
1,897,682 599,423 


Slaughters at eight leading centers for 
the first six months of 1925, with com- 
parisons, are officially reported as follows: 





Cattle. Calves. Hogs. Sheep. 
Chicago ...... 1,168,935 455,768 3,097,502 1,409,728 
St. Teals...... 157,932 163,773 1,561,001 134,933 
Kansas City... 509,225 149,460 719,891 523,009 
EE dene 463,478 32,982 1,561,741 818,498 
Sioux City..... 211,302 18,528 1,295,334 122,115 
St. Joseph..... 174,902 44,413 671,830 503,396 
D> SRS ccsccs 219,019 344,472 1,545,980 67,485 
POMVOE nccewee 60,485 17,240 203,949 95,415 





T’l June, ’25.2,965,278 5,550,774 10,657,228 3,674,579 
T’l June, ’24.2,710,085 1,059,719 11,276,855 3,367,842 


ee ees 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending July 4, 1925, with com- 
parisons: 

PORK, BBLS. 














From 
Week Week Nov. 1, 1924. 
ended July ended July to July 
To 4, 1925 5, 1924 4, 1925 
United Kingdom... 25 30 2,011 
a a Sas aoa 9,375 
west Deion. 2... 175 175 4,129 
. N. A. Colonies. . see ove 120 
BR. eck aadeces 200 205 15,685 
BACON AND HAMS, LBS. 
United Kingdom. . 7,424,700 5,295,500 337,809.410 
eS 688,000 1,330,000 40,135,000 
Sth. and Ctl. Amer. ........ 21,000 220,000 
ME Cansscee boss eae. 10,000 242,000 
fe SE eee ae el 93,000 
Other CE 50° eientsees- Shtseaee 629,000 
ME ésivs ha suwe 8,112,700 6,656,500 379,128,410 
LARD, LBS. 
United Kingdom... 5,075,825 2,528,675 159,706,125 
Continent ......... 2,664,025 6,346, 718 255,359,687 
Sth. and Ctl. Amer. 4,200 6,476 4,008,328 
MED SOD icce a” cresvaee 35,055 2,055. ,579 
ee SE. 5s -\nswasteon:\ _p'aekeicpe 72,632 
PN? 6. eke ab 7,781,850 8,916,924 421,202,351 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork. Bacon and 


From— bbls. hams, Ibs. Lard, Ibs. 
Re ree 25 2,048,700 5,275,850 
EOS Er eee re 56, 
ga a ee" wa veninne 42,000 
ES eon do 500s 6 404d eo Aw 6,069,000  2,408.000 
(UR ree 200 =8,112,700 7,781,850 
Previous no yg ficancoune 30 10,261,250 17,734,067 
DONE NO ona cs vcsoess 535 10,676,800 13,070,804 
Cor. week, “1924 eae ry rete 205 6,656,500 8,916,924 


Comparative summary of aggregate exports in Ibs. 
from Nov. 1, 1924, to July 4, 1925: 


198%- 1925 prvant 1924 Decrease. 


Week, TR: sewn sen 3,127,000 6,067,200 ,940, 200 
Bacon & Hams, Ibs.. 379, 128,410 574,190,925 195, 062)515 
ee ae 421,202,351 585,279,379 164,077,028 





ne I sats. 





eer ere 











‘ 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe market the past week 
was featured by moderate sales and an 
easier tone. Sentiment was more mixed, 
and extra New York was shaded %c to 
9c f. o. b., in order to effect a sale of 100 
drums. While the market was not weak 
the undertone was not as strong as of late, 
and it was said that the only reason extra 
sold at 9c was because of a combination 
sale, the buyer taking a certain amount 
of grease at a figure slightly above the 
market for the latter, in order to get the 
tallow at the lower level The volume of 
business was not large, and buyers and 
sellers were apart awaiting developments. 
At New York special was quoted at 87%c, 
extra 9c and edible 10%@IIc. 

At Chicago tallow was firm with edible 
10%4c paid and 10%c asked; fancy, 934c bid 
and 10c asked; prime packers sold at 954c 
loose; No. 1 grade, 91%4c paid, though most 
buyers were talking 9c; No. 2, 84@ 8%c 
country tallow at 94@9xXc. 

At the London auction on Wednesday, 
July 8th, some 401 casks were offered and 
263 casks sold at prices unchanged from 
the previous week, with mutton tallow 
quoted at 45s 6d to 47s; beef at 45s to 
46s 6d, and good mixed at 45s. 

At Liverpool Australian tallow was un- 
changed for the week, with fine quoted 
at 45s 3d and good mixed at 44s 3d. 

STEARINE—The market continued 
firm with offerings light; sales of oleo 
stearine N. Y. at 1334c, and the market 
strong around that level. At Chicago 
cleo stearine was held at 13% to 14c. 

OLEO OTL—The market was very 
steady with moderate offerings, a fair do- 
mestic demand and limited export inter- 
est. At New York extra sold at 14c, me- 
dium 12%c asked, lower grades 12c nom- 
inal. At Chicago extra was quoted at 


1334 c. 








SEE PAGE 37 FOR LATER MARKETS. 











a 


LARD OIL—The market was steady 
with trade rather quiet, but the under- 
tone was firm with the strength in raw 
material. At New York edible quoted 
19'%4c, extra winter, 18%%4c, extra 14%c, ex- 
tra No. 1, 13%c, No. 1 13c, No. 2, 123c. 

NEATSFOOT OIL—While demand 
was limited to small quantities, the mar- 
ket was steady, with no pressure to sell. 
At New York pure was quoted at 14%c; 
extra at 13%c; No. 1 at 13c, and coid test 
at 17M4c. 

GREASES—The market in the East 
has been rather quiet but very steady, 
with demand limited mainly to immediate 
requirements. Buyers and sellers appeared 
to be apart, but nevertheless offerings 
were well held. At New York yellow was 
quoted at 854@8%34c; choice house, 84@ 
834c; A white, 9%4c; B white, 9c; choice 
white 134@14c. 

At Chicago a good export movement on 
choice white grease was reported, with 
direct sales of 500 tes., c.i. Rotterdam, 
and sales of 100 tcs. through brokers, at 
13%c, c.a.f. New York, prompt. Choice 
white grease, 12¢ last paid; A white sold 
9Y4,@9%c; B grade quoted 94 @9i4c; yel- 
low sold at 9c to pressers, with most buy- 
ers’ views % to ™%c lower; house grease 
quoted at 84@8%c; brown, 8%c paid and 


834c asked. 
a 
LARD AND GREASE EXPORTS. 


Exports of lard from New York, July 1 
to July 8, were 3,931,407 Ibs.; tallow 
404,800 Ibs.; greases, 1,515,6600  Ibs.; 
stearine, none. 


WEEKLY REVIEW 


Packinghouse By-Products. 


Blood. 
Chicago, July 8, 1925. 
By reason of sellers asking $4.75 for 
high grade ground, and $4.50 for unground, 
with South American held at $4.25 cif. 
U. S. ports, along with buyers’ ideas being 
25 to 50c under those prices, there was 
small wonder that transactions were 
nominal this week. It is an open secret 
that supplies are unusually small for this 
time of the year. 
Unit ammonia. 


EP TEE EE CO OTT CET RE ee 
Crushed. and ungrowund. .......ccccccccsces 4.50@4.65 


Digester Hog Tankage Materials. 


Producers of 60% protein digester hog 
tankage boosted their price again $5 per 
ton this week, or $15 to $20 over the 
low time of the season, in the face of 
bright prospects for tremendous crops of 
grain. Producers of materials suitable for 
digester in turn boosted their price ideas, 
which retarded trading greatly. However, 
some buyers bought spot and six months’ 
contracts of 9% to 13% ammonia un- 
ground goods at $4.50 to $4.75, and less 
desirable lots at $4 to $4.25. 


Unit ammonia. 


Ground 10 to 12%, ammonia..............$4.75@5.00 
Unground, 11 to 138%, ammonia........... 4.50@4.75 
Unground, 7 to 10%, ammonia............ 4.00@4.40 


Fertilizer Tankage Materials. 


With sellers asking $3.60 for high grade 
ground and $3.40 for best unground, 
buyers were about as scarce as hen’s teeth. 
South American 10 to 12% ground was 
offered without interest to buyers at $4 
ta $625 ‘ead: U.S: ports. 


ground, 10-12%, 


Unit ammonia. 


High grade, ammonia...$ 3.50@ 3.60 


Lower grade, ground, 6-9%, ammonia... 3.25@ 3.40 
Medium to high grade, unground........ 8.00@ 3.40 
Lower grade, unground................. 2.50@ 2.90 
7 rs er 8.65@ 3.75 . 
Grinding hoofs, pigs’ toes, dry.......... 30.00@40.00 


Bone Meals. 


Sellers advanced their price ideas all 
along the line and as a result not a few 
buyers turned toward Europe for quota- 


tions. Another lot of Belgium steamed 
bone meal made $25 c.i.f. Atlantic ports. 
Per ton. 
PE RN SNORE 5 6:5.54 5 400,69 Vere peeisesie ced $34.00@38.00 
oe ee ee Ce 
Steam, unground...........scesecseseees 20-00@28.00 
Cracklings. 


For this time of the season offerings 
of cracklings are abnormally small. The 
demand continued strong for that reason, 
as well as by an advance to $65 per ton 
for ground meat scraps. Prime country 
soft pressed pork wanted at $80 per ton, 
and the same grade of beef around $50. 
The New York market continues to soar, 
recent sales of hard pressed beef being 
at $1 per unit protein, which price was 


realized delivered Chicago for similar 
offerings. 

Per ton. 
Pork, according to grease and quality... .$70.00@80.00 
Beef, according to grease and quality... 45.00@65.00 


Bones, Horns and Hoofs. 


The best that can be said of this depart- 
ment of the trade is: strictly nominal. 
Sellers and buyers are too far apart in 
their views to permit business, the spread 
being around $5 to $10 per ton. 

Horns, 


Culls 
Hoofs, 





Round shin bones, unassorted.......... 40.00@ 42.00 
Fiat shin bones, unassorted........... 38.00@ 40.00 
Thigh bones, unassorted............... 38.00@ 40.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 


The sharp decline in prices for finished 
goods, plus the closing of so many plants 


by reason of hot weather, caused a break 
of around $2 per ton in calf, sinew, pizzle 
and hide stock. Edible pig skin strips 
lost around $10 per ton, manufacturers of 
finished goods claiming the outlet has 
been greatly narrowed. Jaws, skulls and 
knuckles again sold at $30 and junks at 


$24 


Per ton. 
NES 3 Fo At as cave vd en etawe.4 hurt e-0,0'4 29.00@ 30.00 
Edible pig skin strips................ 80.00@ 90.00 
Rejected manufacturing bones......... 35.00@ 40.00 
WN DRUG Aca on cdesec aamwse ase soc 25.00@ 30.00 
Cattle jaws, skulls and knuckles...... 29.00@ 30.00 
Junk and hotel kitchen bones.......... 24.00@ 25.00 
Sinews, pizzles and hide trimmings.... 17.00@ 19.00 


Animal Hair. 

The spinners strike has been overcome 
to some extent by bringing in new help. 
One of the large processors has a day and 
night force working at full blast. Euro- 
pean market has assumed an indifferent 
attitude, especially for goods other than 
strictly winter take-off. A resale of coil 
dried winter was at 5c delivered destina- 
tion point, while summer take-off was 
dragging at around 3%4c. Processed gray 
summer went without buyers at 8c, while 
dyed summer brought 9%c. One big 
packer sold an extra desirable production 
of cattle switches at 44%4c Chicago, while 


the small packer take-offs are wanted 
around 3c. 

Ge OE TI obo din sie ciet'n Cictis cease Veena s 38%@ 5 
EE A. SIR iike 60-00 00s eeccrnneeruneaa 8 @l1 
SS ROPES ee err re re 9 @12 
Cattle switches (110 to 100) each......... 3%4@ 4% 
Bhowee tails, GACR...ceccccsccescccsese cess se GED 
Horse mane hair, green, Ib..............-. 12 @13 
Unwashed dry horse mane hair, Ib........ 9 @20 
Pulled horse tail hair, Ib... ......2cc..cc0 8 55 @70 


Pig Skin Strips. 
There is fair outlet for materials which 
will _grade as prime No. 1, small packers 
at 5c and larger packers around 7c 


delivered. 
stl 
EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner. ) 
New York, July 8, 1925. 

Not much interest is being shown in this 
section by the buyers of fertilizer mater- 
ials at the present time. The local sellers 
of ground tankage are asking from $3.60 
to $3.75 & 10c, New York. But about the 
highest price that has been paid so far is 
$3.50 & 10c New York. 

Very little interest is being shown in 
South American tankage and blood, as 
present quotations are much higher than 
buyers’ views. 

The nitrate of soda importers report 
business is very limited, with no interest 
being shown by buyers in this material 
for future delivery. July arrival is offer- 
ed at $2.44 ex. vessel the ports. 

eae 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner. ) 

New York, July 1, 1925.—Latest quota- 
tions on chemicals and soapmaker’s sup- 
plies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.16@4.56 per cwt.; 58 per cent carbonate 
of soda, $2.04@2.44 per cwt. 

Clarified palm oil in casks, 2,000 Ibs., 
93%@9%c I|b.; olive oil foots, 8%4c Ib.; 
East India cochin cocoanut oil, 15%c Ib.; 
cochin grade cocoanut oil, domestic, 11 Ke 
lb.; Ceylon grade cocoanut oil, 11%c Ib. 

Prime summer yellow cottonseed oil, 
12%@13c lb.; soya bean oil, 13%c Ib.; 
red oil, 11%4,@12c lb. 

Extra tallow, f.o.b., seller’s plant, 9%c 
lb.; dynamite glycerine, nominal, 18c ib. 
saponified glycerine, nominal, 13%c Ib.; 
crude soap glycerine, nominal, 12%c Ib.; 
chemically pure glycerine, nominal, 19c 
lb.; prime packers grease, nominal, 9@ 


9%c Ib. 








34 


THE NATIONAL PROVISIONER 





July 11, 1925. 








St. Louis, 
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YOUR BROKE 





THE BLANTON COMPAN 


Refiners of 


White Butter Oil--Yellow Cooking Oil--Salad Oil--Peanut Oil 


Manufacturers of 


Shortening and Margarine 


IS OUR SELLING AGENT 


GIVE HIM YOUR INQUIRIES 
CARLOADS—LESS CARLOADS 
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Benet to Direct Cotton Oil Trade Activities 


Announcement of the appointment of 
Hon. Christie Benet of Columbia, S. C., 
as general manager of the Interstate Cot- 
tonseed Crushers’ Association, has been 
made by President John B. Perry. The 
position was tendered Mr. Benet by un- 
animous vote of the Executive Committee, 
and has been accepted. He entered upon 
his new duties at once. 

These duties were outlined in the report 
of the annual convention of the Interstate 
Cottonseed Crushers’ Association, held at 
New Orleans, May 13 to 15, 1925, appear- 


ing in THE NATIONAL PRovIsIONER of May 
23, 1925, as follows: 


“He shall be charged with the adver- 
tisement of the uses and advantages of 
edible oil mill products, as known, and the 
investigation and development of others; 
with the increase and broadening of the 
markets for their disposal, both at home 
and abroad, and with the creation and cul- 
tivation of new ones; with the preparation 
and distribution among the members of 
this Association and the public of such 
information as may be to the advantage 
of the industry, and with such other duties 
and activities as will bring about the im- 
provement and development of the proc- 
esses of manufacture and the increase in 
the uses of edible oil mill products and 
other commodities, both raw and manu- 
factured. 

“He will be, in addition, specially 
charged to investigate all attacks upon 
oil mill products and be expected to vig- 
orously defend such products and to take 
proper steps to bring to account those 
who may be responsible for such attacks, 
and in case any member of this Associa- 
tion shall be guilty of selling inferior 





products or of conducting business in such 
a manner as to bring discredit upon the 
Association or the members thereof, it 
shall be the duty of the General Manager 
to bring the facts to the attention of the 
Executive Committee with his recom- 
mendation as to necessary action thereon. 

“The General Manager shall, subject to 
the approval of the Executive Committee, 
publish the Association’s monthly bulletin 
and other publications and be responsible 
for the editorial policy and business man- 
agement thereof.” 

The new general manager of the as- 
sociation was formerly United States 
Senator from South Carolina, and has 
long been the principal legal adviser of the 
association. He has handled the famous 
linter claim case from the start, and has 
been a valued aid to the industry in many 
ways. He is a man of unusual force of 
personality, and his leadership should 
command respect, both inside and outside 
the industry he represents. 


re 


NEW ORLEANS OIL MARKET. 

The New Orleans Cotton Exchange has 
created a department for trading in cotton- 
seed oil for future delivery in bulk. It is 
expected this will attract a large volume 
of trade through New Orleans, where 
there are several large refineries, and 
which is in the center of the cotton oil 
industry. 

In charge of this department there will 
be a Committee on Cotton Seed Oil, which 
will work out the necessary rules and regu- 
lations for governing future trades in cot- 
tonseed oil. It is expected to have this 
department open for business August 1. 





A contract unit will be 30,000 pounds 
of loose refined cottonseed oil, and the 
basis of delivery will be in bulk in storage 
tanks at New Orleans. Under certain 
conditions arrangements will be made to 
make tenders in tank cars. 

A bureau with adequate inspectors and 
chemists will be organized for the prompt 
and efficient inspection and testing of all 
oil handled. 

The basis grade is bleachable prime 
summer yellow cottonseed oil, but prime 
summer yellow and good off summer yel- 
low within certain limitations as to bleach- 
ing will be tenderable on contracts at 
proper reductions in price. It is believed 
this will make it an attractive market to 
vegetable lard manufacturers, packers and 
soapmakers. 


Arrangements will be made for storing 
oil in warehouses against which negotiable 
certificates will be issued, and as these 
certificates will be backed up by bond and 
insurance against all possible hazards, they 
will be acceptable to banks as collateral 
against loans. 

The Committee on Cottonseed Oil will 
act as an arbitration committee to adjust 
any differences that may arise among 
members trading in cottonsed oil. 

A tariff of charges for storing, inspect- 
ing, weighing, etc., at the lowest possible 
rates consistent with good service, will be 
published in due time. 

a 
MAY MARGARINE EXPORTS. 

Exports of margarine from the United 
States during the month of May, 1925, 
amounted to 91,463 lbs., compared to 99,- 
927 lbs. in May, 1924. Germany took the 
bulk of this, with Nicaragua next. 
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Trade Small—Market Easier—Cash De- 
mand Fair — Crude Nominal — Some 
Liquidation — Unsatisfactory Cotton 
Weather. 

A rather moderate trade featured the 
' cottonseed oil futures market on the New 
York Produce Exchange the past week, 
and while prices were a shade easier, the 
market largely appeared to be awaiting 
developments. Sentiment was mixed—in 
fact, leaned rather against prices, and 
conditions were such that there was little 
inducement on which to buy at the mo- 
ment. 

As a result, the daily turnover was small, 
and prices easier. The conditions sur- 
rounding the market showed but little 
change of importance, while the outside 
conditions were sufficiently mixed to pre- 
vent much of a price fluctuation in oil. 

Refiners’ brokers were moderate buyers 
of September at times, removing hedges 
against cash sales, but on the other hand 
liquidation through Western houses in a 
limited way started to seep into the mar- 
ket in the August and September deliv- 
eries. The trade in the new crops was 
still of small proportions, and late deliv- 
eries, backed and filled with commission 
house orders or professional operations. 
There was some local buying September 
against sales of December, with some ot 
the professionals doing the reverse, in the 
way of undoing spreads. 

Cash trade, judging by reports, was 
moderate, although there were rumors 
that some of the packers were doing a 
pretty nice compound business. Eastport 
was taking a little oil, and during the week 
sales were reported there on a basis of 
11.75c, and 11.70c. The takings at East- 
port have not been very large as yet, and 
owing to the large store stocks at New 
York the question whether or not East- 
port is to be a fair or a liberal buyer is 
a very important one in the present situ- 
ation. 


Cotton and Lard Situations. 
The cotton crop outlook remains favor- 


WEEKLY REVIEW 


able, on the whole, but the Texas drought 
has not been fully relieved—in some parts 
not relieved at all, while those who scan 
the weekly weather report read it as 
rather unfavorable to the crop in the main. 

The lard situation underwent some 
change this week, and hogs, after reach- 
ing a top of $14.75, the highest level in 
five years, broke to $14.00, resulting in 
liquidation in the lard market and a de- 
cidedly easier undertone. Commission 
house selling of lard uncovered limited 
support. Domestic lard trade was rather 
good, but export demand and shipments 
abroad small. The West contended that 
the premium for meats was so great that 
it made the manufacture of lard unprofit- 
able. 

The grain markets were rather irregu- 
lar, but with the undertone strong, and 
while corn crop weather was good and 
December corn was heavy, the movement 
of old corn to market was so small as to 
make for a tight position in cash corn, 
and resultant strength in nearby positions. 


Oil Market in a Rut. 


Between all of these conditions, it was 
not surprising to find the oil market more 
or less in a rut. The large September 
interest has been very little if any dis- 
turbed. It was noticeable that the big 
September short was not in the market 
during the week to remove hedges, which 
was taken as indicating that this interest 
had sufficient oil on hand over and above 
that hedged in the market—so much so 
that they were not forced to buy against 
cash sales. 

The long interest was anxiously holding 
on, awaiting a turn for the better in the 
situation, after months of a dragging mar- 
ket, but the horizon did not appear to 
clear very much toward their benefit. 
Some small tired holders were apparently 
getting out, and there was much discus- 
sion as to what the eventual results will 
prove to be. 

Among the shrewdest of the trade ob- 
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servers the opinion prevailed that the 
longs would be forced to liquidate, and 
that September would go to a discount 
under all months, including December and 
January. 


What Will Happen Next? 


Deliveries on July contracts have totaled 
45,400 bbls. so far, and it is expected that 
the tenders will reach the the 50,000-bbl. 
mark, before the open July interest is 
evened up. It is expected that at least 
40,000 bbls. of this oil will still be in store 
by September. delivery day, and will surely 
be delivered out on September contracts; 
while, unless the longs liquidate before- 
hand, it would not be surprising to a great 
many if the people who delivered the July 
should tender 50,000 bbls. on September 
contracts, and possibly more. 

What the market would do if 90,000 or 
100,000 bbls. were tendered in September 
is a serious question, but it is a foregone 
conclusion that the oil would not be ab- 
sorbed unless the September went to a 
Eeoente carrying charge under the Octo- 

er. 

It is true that the refiners will be in the 
market, and will buy considerable Septem- 
ber outright, against their cash sales, and 
will switch September to later months at 
favorable opportunities, while those who 
watch the situation closely do not believe 
that the longs will dare carry on into the 
new crops, should the present cotton crop 
outlook hold. 


Corn, Hogs and Lard. 


Not only is the long interest faced with 
prospective heavy tenders in September, 
but the market also has hanging over it 
a prospective 14,000,000 bale or better cot- 
ton crop, and a corn outlook at this writ- 
ing of well above three billion bushels, 
with some private reports at nearly three 
and a quarter billion, or indications of a 
likely record production. 

What the latter means to hogs and lard 
later on can be readily seen, as such a 
corn crop could only be moved in the 
shape of live-stock. The present prices 
for hogs, and the prospective large corn 
crop, will undoubtedly influence breeding 
of hogs so much so that the only bright 
spot for the long in oil appears to be the 
maintenance of the present large lard pre- 
mium, or a substantial advance in lard 
values, or a material broadening in oil 
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distribution above that recently experi- 
enced or now in sight. 

COTTONSEED OIL—Market transac- 
tions: 


Thursday, July 2, 1925. 


—Range— —Closing— 
Sales. High. Toe. Bid. Asked. 


ee ry vests! |e ea 
|) SESSA 1700 1121 1095 1094 a 1096 
ee 200 1115 1115 1115 a 1120 
a noe 10000 1163 1133 1135 a 1136 
a bg oes 3900 1160 1127 1127 a 1129 
I ee ahha 800 1108 1081 1060 a 1068 
Se caw cane 2900 1104 1060 1062 a 1065 
DTS. 4k iwie wine 800 1105 1068 1060 a 1070 
Ba ete Sire kaise ecae bs cee 1060 a 1075 


Total sales, including switches, 20,300 P. 
Crude S. E. nom. 


Friday, July 3, 1925. 


—Range— —Closing— 
Nales. High. low. Bid. Asked 


MR cian Boon ures nnd ge 1095 a 

July ......... 2200 1105 1095 1103 a 1105 
Se 1600 1130 1117 1120 a 1140 
Sept. ......... 6800 1150 1135 1149 a 1150 
ee 2500 1139 1132 1138 a 1141 
BN ho baa cows. eb eee 1070 a 1085 
SRE etee 500 1068 1065 1071 a 1080 
ey er 500 1070 1067 1070 a 1080 
Gitlin css  ebGal<ese- mse 1070 a 1080 


Total sales, ‘including switches, 16,500 P. 
Crude S. E. nom. 


Saturday, July 4, 1925. 


Holiday. 
Monday, July 6, 1925. 

—Range— -—Closing— 

Sales. High. Low. Bid. Askea. 

aon te a Tae OS ee 1100 a 1125 
St 254 onh cos eeen saben eee eG 1100 a 1115 
| Ree 700 1127 1121 1121 a 1122 
ae 1400 1150 1143 1143 a 1144 
oa kage oe 1600 1140 1135 1133 a 1136 
BMGNG ES vases: obs mance 1078 a 1088 
aaa 1075 a 1090 
SS es "500 1089 1075 1080 a 1090 
NE ihn a i ee tae oe 1080 a 1095 


Total sales, including switches, 4,600 P. 
Crude S. E. nom. 
Tuesday, July 7, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


EET ROIS ERG ETN 1095 a 1120 
BM ac chiar tackle ope Mane 1105 a 1120 
Ae ..<...2... OOD 222 1115 tize a 1125 
ES ais no oh 3400 1149 1135 1148 a 1149 
| RE Seer 1100 1140 1125 1136 a 1138 
ear 100 1084 1084 1070 a 1085 
Dd sc bace avea Seas neat es ae 
eee pain a 200 1080 1075 1075 a 1080 
BR Be Soe S <2. hl tain Sia 1070 a 1085 


Total sales, including switches, 5,900 P. 
Crude S. E. nom. 
Wednesday, July 8, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


BM Ca hevet cacy bake eeee 1090 a 1125 
Sa See eee 1100 a 1115 
ea sae 500 1120 1120 1117 a 1120 
eae 5500 1146 1138 1141 a 1143 
ea 1900 1135 1130 1130 a 1132 
A ay A Ras A ae 1068 a 1076 
Sa 4500 1070 1064 1068 a 1069 
TN. oc atari 100 1070 1070 1069 a 1073 
I ee TN ee ee IES we 1060 a 1080 


era sales, including switches, 12,700 P. 
Crude S. E. nom. 
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Thursday, July 9, 1925. 


—Range— —Closing— 
High. Low. Bid. Asked. 


MOORS A. ceekalieses Teas .... 1090 a 1110 
DN ee ey ci ae ros 3 ae oe 1100 a 1110 
ME bie oe os has 1115 1115 1115 a 1118 
Nee ee 1140 1135 1140 a 1141 
Roast Soca wees eee 1129 1124 1127 a 1129 
BN Fs arden SRS 1070 1070 1060 a 1075 
1S Seg s SEs ee 1068 1065 1064 a 1070 
aS Sas ere ee 1065 1065 1065 a 1070 
DP gies ois pack oo mee ule nee 1065 a 








SEE PAGE 87 FOR LATER MARKETS. 








COCOANUT OIL—Improvement in 
demand was reported in some quarters, 
and a firmer undertone was in evidence, 
with offerings limited and firmly held, but 
an easier tone in tallow tended to check 
advances. At New York Ceylon barrels 
quoted 1034c; tanks, 936; tanks, Pacific 
coast 9c; ge “0 Y., 11Ya@iuyze; 
edible, bbls., Y. 

SOYA SEAN |, Oe light 
avaliable supplies, and strength in Oriental 
markets made for a very firm market in 
this oil. Demand was not large, but was 
fair. At New York crude bbls. quoted 
1234@13c; tanks, N. Y., nominal; tanks, 
Pacific coast, llc; edible, bbls, N. Y., 
nominal. 

CORN OIL—A steady market with 
moderate offerings, but with a limited de- 
mand, were the features. A rather firm 
tone in cotton oil helped this market. At 
New York refined corn oil, bbls., quoted 
12%c; cases, $13.88; buyers’ tanks, f.o.b. 
mill, 934c. 

PALM OIL—A very firm market, with 
limited available supplies, with the oil 
strongly held, but with sentiment mixed, 
were the features the past week. Offer- 
ings for shipment were steady to firm. 
At New York Lagos spot quoted 9@9%c; 
shipment, 834@8%c; Niger, spot, nominal; 
shipment, 8%4@85%c. 

PALM KERNEL OIL—The market 
was rather dull and steady, with imported 
New York quoted 10@10%c. 

SESAME OIL—There has been no im- 
provement in this market, and conditions 
are purely nominal. 

COTTONSEED OIL—Demand ‘fair; 
market steady; refined, bbls., New York, 
12%c; while deodorized store oil is avail- 
able at about 113c. Crude oil nominal. 

ee 

TEXAS COTTON OIL MEETING. 

The most enthusiastic meeting ever held 
by the Texas Cotton Seed Crushers” Asso- 
ciation, participated in by practically 
every oil mill in the state, took place at 
Galveston, June 5 to 10. 

Everywhere there was evidence of the 
improved business conditions of the past 
season, and a general feeling of good 


fellowship prevailed throughout the meet- 
ing 

Decatiant: H. E. Wilson reported on the 
activities of the association during the 
year. He made a set of recommendations, 
among which were the taking steps 
toward placing a fully-equipped cotton oil 
laboratory at the Texas A. & M. College; 
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devising means to counteract publicity 
opposed to cottonseed meal as a feed for 
live stock; urging the making of a better 
grade of cotton seed meal and cake by the 
members; and the drawing of a resolution 
condemning a speech made in Houston 
by a city health physician against the use 
of cottonseed oil in the manufacture of 
oleomargarine. 

The secretary reported a net gain of 
26 members during the year, with a total 
enrollment of 182. 

The treasurer reported the finances of 
the association in better condition than at 
any time in its history. 

The following officers were elected for 
the year: president, Paul Plunkett, 
Greenville Cotton Oil Mill; vice-president, 
H. Warren Lynn, Winters; treasurer, 
Major Robert Gibson, by unanimous vote. 


a 


OKLAHOMA CRUSHERS’ ELECT. 


The Oklahoma Cotton Seed Crushers’ 
Association had a record attendance at 
the sixteenth annual convention, held at 
Sulphur, Okla., June 18, 19 and 20. 

The trading rules of the Interstate 
Cotton Seed Crushers’ Association were 
adopted, with one or two reservations re- 
garding the basis for settlement on cake 
and meal, etc. 

No action was taken as an association 
on the recent reorganization of the Inter- 
state Association, the individual members 
being left free to treat with the Inter- 
state Association in future as they have 
in the past. 

E. C. Burton, vice-president and assist- 
ant general manager of the Choctaw 
Cotton Oil Co., Ada, Okla., was made 
president for the ensuing year. 5. 
Roberts, president of the Pacific Cotton 
Oil Ca. Chickasha, was elected vice-presi- 
dent; and J. H. Johnston, Oklahoma City, 
was re-elected secretary. 

The fifteen principles involving the code 
of ethics of the association were renewed 
before adjournment. 

The association was entertained for two 
days at Norris’ Horseshoe Ranch, where 
bountiful barbecues were held for the 
benefit of the visitors. 


a 
CAROLINA CRUSHERS’ ELECT. 


Another well-attended convention was 
that of the joint meeting of the North 
and South Carolina Cotton Seed Crushers’ 
Associations, held at Wrightsville Beach, 
v. C., June 22 and 23. At the close of the 
joint convention on June 23, the two asso- 
ciations held separate sessions for the 
transaction of business. 

The North Carolina Association elected 

the following officers for the ensuing 
year: President, E. Gorham, Rocky 
Mount; vice-president, J. H. Westbrook, 
Rocky Mount; secretary and treasurer, H. 
A. White, Greenville. 
_ Following are the officers of the South 
Carolina association for the new year: 
President, J. R. Austin, Honeapath; vice- 
president, H. E. Neil, York; secretary and 
treasurer, Russell Acree, Columbia. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Provisions, after showing further 
weakness under liquidation, rallied with 
hogs on covering, with a stronger tone in 
corn, some packers’ support and commis- 
sion house demand. On bulges offerings 
increased. Cash trade reports showed no 
particular improvement. 

Cottonseed Oil. 


Market firm toward close of week, with 
better tone in lard, grains and cotton. 
Strong local bull support, but outside de- 
mand limited. Commission houses liqui- 
dating September on bulge, some of the 
selling coming from Georgia. No particu- 
lar change otherwise. 

Quotations on cottonseed oil at Friday 
noon were: July $11.10@11.15; August, 
$11.29@11.31; September, $11.51@11.52: 
October, $11.39@11.41; November, $10.80 
@10.89; December, 10.71@10.74; January, 
$10.72@$10.80; February, $10.72 @$10.80. 

Tallows and Greases. 

Tallow, extra, 9c. White grease sold 
for export at 144%@14%c. 

Oleo Oil and Stearine. 

Extra oleo oil sold at 14%c with 14%c 
later asked. Oleo stearine, 1334c. 

et ea 


FRIDAY’S GENERAL MARKETS. 

New York, July 10, 1925.—Spot lard at 
New York, prime western, $18. 10@18.20; 
middle western, $17.95@18. 10; city, $17.50; 
refined continent, $18.25; South American, 
$19.25; Brazil kegs, $20.25; compound, 
$13.25. 

Liverpool Provision Markets. 

Liverpool, July 10, 1925.—(By Cable.)— 
Shoulders, squares, 84s; picnics, 86s; hams, 
long cut, —; hams, American cut, 119s; 
bacon, Cumberland cut, 105s; short backs, 
100s; bellies, clear, 116s; Wiltshires, 105s; 
Canadian, 105s; spot lard, 88s. 

Hull Oil Market. 

Hull, England, July 10, 1925—(By 
Cable.)—Refined cottonseed oil, 45s 9d; 
crude cottonseed oil, 42s. 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to July 10, 1925, show 
exports from that country were as fol- 
lows: To England, 49,922 quarters; to 
the continent, 46,745 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 106,704 quarters; to the con- 
tinent, 24,672 quarters, to other ports, 
none. 


amnesia 


HUNGARY AS MARKET FOR MEAT. 

Abnormally high mweat prices main- 
taining in Hungary, resulting from vari- 
ous taxes and high fees paid for slaugh- 
tering, has resulted in the appointment 
of a Government Commissioner by the 
municipal government of Hungary, who 
is to look into the possibility of im- 
porting meats with the idea of breaking 
the prices in Budapest. Meat brought 
into the country heretofore has been sold 
at the public stands of the Municipality 
at a price considerably lower than that 
which is charged for domestic products. 

It is also pointed out in Consul-in- 
Charge Walter S. Reineck’ report to the 
Department of Commerce, from Budapest, 
Hungary, that Hungarian meat and meat 
products are sold on the markets in Vi- 
enna at a price which is lower than that 
demanded on the markets of Budapest. 

If a concentrated effort is made to im- 
port meats into Hungary, American prod- 
ucts should stand a very good chance of 
entering the market. American meats, 
however, must stand the customs charge 
of 6% cents per kilogram. (2.2 lbs.) but 
even with this additional charge they can 
be put on the market at a price which is 
about 20 per cent lower than that de- 
manded for Hungarian meat. 








Statistics of Cottonseed and Products 


Cottonseed received, crushed and on hand, and cottonseed products manufactured, 
shipped out, on hand, and exported covering the ten-month period ending May 31, 1925, and 
1924, are reported by the U. S. Bureau of the Census as follows: 

Cottonseed received, crushed and on hand (tons) : 







Received at mills* Crushed On hand at mills 

Aug. 1 to May 31 Aug. 1 to May 31 May 31 

1925 1924 1925 1924 1925 1924 
I CN aio ikin ses sah aaa esas ween 4,553,780 3,286,750 4,514,216 3,225,908 53,259 66,182 
Alabama -. 232,065 127,835 232,860 126,721 494 1,566 
Arkansas 300, 170,013 299,652 169,796 1,254 663 
Georgia .... 398,282 232,783 400,190 225,621 2,008 8,082 
Louisiana . +» 150,706 112,674 150,261 112,427 445 
I nde a6: 429-8 PA we 90 .. 429,311 252,941 21,343 249,635 8,720 3,804 
I MEER a7 <'w sce aps 0,0 e.6' ea mines © aiee-ale 284,787 326,220 283,835 325,109 1,304 1,407 
EA a arg” a4 R54 NA eRe HORT RAS SKS 470,834 217,989 463,448 217,740 7,287 8 
MAE Ts a wdc a wb eco Ded. d ay oN. UNS aw ES 222,020 04,00 221,955 201,830 2,810 
EE. 6 dcts, Way Gina 6A.0 sa aa bed weed Us weer 284,8' 67,5 279,117 164,952 6,338 03 
SPP Perret oe rere 1,552,240 1,312,853 1,534,585 1,279,761 | 41,223 
SE I sb a cute ec avuniae’ cuwh tac vutaneoen 227,875 161,842 226,970 152,316 578 5,225 


*Includes seed destroyed at mills but not 21,711 tons and 12,786 tons on hand Aug. 1, nor 117, 385 tons and 


129,840 tons reshipped for 1925 and 1924, respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT AND ON HAND. 





On hand Produced Aug. 1 Shipped out Aug. 1 On hand 

Item Se ason Aug. 1 to May 31 to May 31 May 31 
os A re *4,052,703 1,372,356, 286 1,339,104,517 *44, 247,425 
(pounds) 5,103,348 953,866, 632 916,647,403 52,130,495 
Refined oil 4106, 799,632 pd | aes 346,033,644 
(pounds) 138,112,489 US Sree cere 195,010, 244 
Cake and meal 41,620 2,078,697 2,019,733 100, 584. 
SUES Cohs cance deeesaVesde<eeae ee 49,766 1,478,530 1,408,357 119,939 
i ee 1 33,515 1,294,526 1,228,521 99,520 
I -.0 54s «wes Cea ne eee ete Urkade 3 15,615 914,429 866, 962 63,082 
CEE. etcetepauvidscheiccasiavoute -¢ 53,410 877,005 875,730 54,685 
(500-lb. bales) sa 3 27,565 652,108 ' 558,236 121,437 
Hull fiber ....... ee oc ~~ “See 82,174 76, 174 
(500-lb. bales) - 7,265 36,372 43,257 80 
Grabbots, motes, 4,644 31,325 30,381 : pon 

(500-lb. bales) 23,984 18, 





1923-4 1,605 
*Includes 1,137,689 and 2,753,949 pounds held by refining and manufacturing establishments and 302°000 
and 5,628,693 pounds in transit to refiners and consumers August 1, 1924, and May 31, 1925, respectively. 
tIncludes 3,406,674 and 15,551,132 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 7,970,451 and 4,787,003 pounds in transit to 
manufac turers of lard substitute, oleomargarine, soap, etc., August 1, 1924, and May 31, 1925, respectively. 


**Produced from 1,315,295,270 pounds crude oil. 


Exports of cottonseed products for ten months ending May 31: 


Crude oil, 1925, 21,- 


612,608 Ibs.; 1924, 22,910,343 Ibs.; refined oil, 1925, 24,384,784 Ibs.; 1924, 13,309,871 Ibs.; cake 


and meal, 1925, 421,226 lbs.; 
93,857 running bales. 


1924, 110,550 Ibs.; linters, 1925, 179,883 running bales; 1924, 
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No official statistics covering the prc- 
duction and consumption of the entire 
country are available. However, since 
the provincial towns and outlying dis- 
tricts are in all instances self-supporting, 
a study of the meat industries with the 
idea of ascertaining the possibilities of 
importing, need not be extended beyond 
the city of Budapest. Statistics obtained 
from the slaughterhouses and markets of 
Budapest are both complete and accurate 
cnough for practical purposes. 

With a population of one million, Bu- 
dapest consumes approximately 19,000,000 
kilograms of meat, poultry, fish and game 
annually, or an annual per capita con- 
sumption of 19 kilograms, (41.8 lbs.). If 
we add to this figure 650,000 kilograms of 
raw meat which is said to be used in 
the production of Bologna sausage; 3,250,- 
000 kilograms used for pork delicatessen 
manufactured in Budapest but sent to the 
country districts; 4,320,000 kilograms con- 
sumed in restaurants and hotels by the 
non-residents of Budapest and 2,880,000 
kilograms bought in the Budapest mar- 
kets by residents of nearby towns or sub- 
urbs. we have a yearly estimated con- 
sumption of meat and fat of 30,100.000 
kilograms. 

The fat consumption of Budapest is re- 
perted to have amounted to 6,850,000 kilo- 
grams, or a per capita consumption of 
6.85 kilograms of raw animal fat. 

The decreasing consumption of meat is 
best illustrated by the decrease in re- 
ceipts of livestock during 1922 and 1923. 
Beef receipts dropped 55 per cent during 
1923, over the 1922 receipts; 216,846 beef 
cattle being received at Budapest mar- 
kets during 1922, while only 98,139 were 
received during 1923. 

Calf receipts during 1922 totaled 36,825, 
while for 1923 they dropped to 26,566 
or a decrease of 30 per cent. Receipts of 
other small animals during 1922 were 51,- 
595, while for 1923 they were 26,045. or a 
decrease of 50 per cent. 

Deducting 29,839 beef cattle which were 
exported from the total receipts for 1923, 
we have net receipts of 68,300 cattle, and 
this plus the possible carryover gave a 
total slaughter for 1923 of 81,279 cattle. 
After a deduction of 23,988 beef cattle 
which were exported, there remained in 
Budapest 57,291 beef cattle for consump- 
tion, compared with 85,2125 beef cattle 
for 

Receipts of hogs and pigs on the Buda- 
pest market totaled 13,513 for 1923, as 
compared with 226,801 for 1922. Slaughter 
of hogs during 1922 was 291,045, as against 
241,533 in 1923, or a decrease of 49,512 
during the latter years. 

In his efforts to force down prices, the 
Government Commissioner of Budapest 
obtained special permission to import 
2,500 tons of frozen beef and 600 tons of 
lard. The sale of this meat on the city 
markets has already begun and it is under- 
stood that the demand has been excep- 
tionally strong. The 2,500 tons of beef 
imported is sufficient to cover the total 
needs of the city for about three months. 


ogee 

MAY MARGARINE STATISTICS. 

Production of uncolored margarine in 
the United States in May, 1925, amounted 
to 17,785,200 lbs., against 16,732,600 Ibs. in 
May last year, according to data issued 
by the U. S. Treasury Department, based 
on sales of revenue stamps. 

Colored margarine totaled 756,328 lbs., 
compared to 760,506 lbs. in May a year 
ago. 

cortices 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, July 1 to July 8, none. 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, July 9, 1925. 

CATTLE—Following last week’s sharp 
advance country loadings increased and, 
excepting on strictly choice offerings of 
all weights, prices became reactionary. 
Highly finished kinds remained compar- 
atively scarce and held steady, ‘although 
the country was combed for weighty of- 
ferings. In-between grades declined 50c 
to $1.00, kinds of value to sell late last 
week at $11.50 to 12.50 showing the most 
decline. Grassy and “warmed up” offer- 
ings became a drug on the market, losing 
25 to 50c. Choice weighty steers again 
sold at $13.85 and long yearlings made a 
new high mark for the year at $13.75. 
Most grain fed steers were going at $11.00 
to 12.50 as the week closed, the supply 
of native grassers at $8.00 to 9.25 showing 
expansion. Choice grain fed cows and 
heifers were very scarce, holding tirm. 
Grassy kinds 25 to 40c lower. Bulls gained 
15 to 25c and small calf stimulated prices 
$1.00 to 1.25, packers paying upward to 
$12.50. 

HOGS—After reaching $14.75 on last 
week’s close, highest price locally since 
October, 1919, better grades declined 75c 
during the week under review, packing 
sows 25 to 50c, slaughter pigs 50 to 75c. 
Shipping orders were comparatively light 
until Thursday when 9,500 went East, 
largest Thursday since April. Price range 
narrow, better grades getting most decline. 
Heavy butchers sold near lightweights of 


similar quality, 300 lb. kinds closed at 
$13.75. Receipts carry fair proportion 
sows, numerous lots light, thin kinds 


selling down to $10.75 and below. Slaught- 
er pigs scarce, demand narrow. Strong 
weights closed at $13.00 to 13.25, bulk 
stags late $10.00 to 11.00. 


SHEEP—After a sharp break of 75c to 
$1.00 in fat lamb values early in the week, 
advances late reduced net losses to 50 to 
75c. Cull lambs were in good demand all 
week and closed at strong prices. Best 
range lambs made $15.50 at the close. The 
quality of range lambs was extremely 
good and the major portion of each day’s 
receipts sold at or near the top figure. 
Sorting on native lambs early in the week 
was quite severe, but at the close extreme- 
ly light sorts were enforced. Best natives 
during the week realized $15.25, with bulk 


at $14.50 to 15.00. Most culls made 
$10.50 to i1.00. Aged sheep closed the 
week at strong prices, 129 Ib. range 


slaughter ewes going at $8.00, with best 
natives at $7.75, bulk largely at $6.00 to 
7.50 and heavies mostly $5.00 to 5.50. 





Years of Experience 
in buying 


Cattle or Hogs 


on order 
for particular Packers 


is at your service 
Schwartz- 


Feaman-Nolan Co. 
see A Stock Yards 








KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., July 9, 1925. 

CATTLE—Good to choice grain fed 
steers and yearlings have been marketed 
in limited numbers and most of this class 
sold at 25—50c higher levels as compared 
with a week ago. On the other hand 
wintered Kansas steers and straight grass- 
ers have been offered in generouus por- 
tions and prices have been lower, mostly 
25@50c, with the exception of the better 


grades of wintered steers selling at 
$10.50 and above, which have held about 
steady. Choice yearlings averaging 864 


Ibs. made the week’s top at $13.10, while’ 


$13.00 stopped the best medium and 
heavies that arrived. The latter price 
taking some choice 1634 lb. matured steers. 
Bulk of the grain fed arrivals cashed from 
$10.75@12.25 and most of the wintered 
Kansas and cake feds sold from $8.25@ 
10.25. Grassers were most numerous at 
$5.50@7.50, although a few of the best 
reached $8.50. Better grades of she stock 
were scarce and prices are steady but 
plainer grades especially grassy kinds are 
25@50c ‘off. Bulls are unchanged and all 
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grades of vealers and killing calves are 
around 50c higher with top vealers at 
$10.00. 

HOGS—Hog prices reached a new high 
level since the latter part of March on the 
opening session of the week but a reaction 
on the following days reduced prices to 
20@35c lower levels as compared with 
last Thursday. On Monday’s market best 
medium weight butchers sold up _ to 
$14.25, while the outside figure today was 
$13.60. Bulk of the better grades of all 
weights are selling within a narrow spread 
of $13.30@13.50 on today’s market. Pack- 
ing sows are 25@40c under a week ago 
with $11.90@12.00 taking the bulk. 


SHEEP—Very little change has been 
made in prices for fat lambs during the 
week. Choice Colorado lambs sold at 
$15.00, the same as on the close of last 
week and best native offerings sold up to 
$14.50. Most of the arrivals have been of 
native description selling from $14.00@ 
14.40. Aged sheep met a fairly good 
demand and prices are steady to 50c high- 
er with fat ewes taking most of'the ad- 
vance. Colorado ewes sold up to $7.50, 
which is the highest price since May, 
while most of the native ewes went from 
$6.00@6.75. Numerous loads of Louisi- 
ana wethers reached the market, most of 
them in fairly good killing flesh and sales 
ranged from $7.00@7.25. Desirable Texas 
wethers cashed at $8.00. 








LIVESTOCK PRICES AT LEADING MARKETS 


Following are livestock prices at five leading Western markets on Thursday, July 9 
1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 








Hogs (Soft or oily hogs and roasting 
pigs excluded): CHICAGO, KANSAS CITY. OMAHA. E.ST. LOUIS. ST. PAUL. 
eeenbbee sateen tb baveccovedse ced sup $13.95 13.60 $13.50 $13.95 $13.25 
Og ee a 13.10@13.85 13.20@13.50 12.00@13.40 13.75@13.00 11.25@13.00 
Hvy. ho 3 (250-350 Ibs.), med-ch........ 13.00@13.80 13.15@13.50 12.70@13.50 13.50@13.85 12.25@13.00 
Med. wt. (200-250 Ibs.), med-ch........ 13.25@13.95 13.25@13.60 12.85@13.50 13.60@13.90 12.50@13.15 
Lt. wt. (160- 200 Ibs.), com-ch.......... 13.00@13.95 12.75@13.50 12.65@13.45 13.50@13.95 12.25@13.25 
Lt. It. (180-160 Ibs.), com-ch........... 12.75@13.65 12.50@13.40 12.25@13.30 13.00@13.90 12.00@13.25 
Packing sows, smooth and rough...... 11.50@12.50 11.50@12.10 11.00@12.40 11.50@12.25 11.00@11.50 
Sightr. pigs (180 Ibs. down), med-ch.. 13.45-246 lb. 13.31-233 Ib. 12.64-252 Ib. 18.75-208 Ib. 13.00@13.25 
Ay. cost and wt. Tues. (pigs excluded) 11.00@13.85 10.85@13.10 11.00@13.10 11.50@13.50  ........... 
Slaughter Cattle and Calves: 

STEERS (1,100-1,500 S. UP): ° 

Choice .. 12.25@13.75 12.15@13.10 12.00@13.10 12.25@13.50........... 

Good .... - 10.50@12.50 10.50@12.15 10.75@12.00 11.25@12.25 10.25@11.25 

Medium . 8.50@10.60 8.00@10.50 8.25@10.75 8.00@11.25 8.50@10.25 

NO 506i 5005i5e0eliSn ces ke she e+. 6.50@ 8.75 5.10@ 8.00 5.75@ 8.25 5.75@ 8.00 6.25@ 8.50 
STEBDRS (1,100 Pog DOWN): 

Choice and prime. .......ccccccccecs 12.25@13.75 12.00@13.10 11.75@13.00 12.25@13.25........... 

Dn nab stk Wankestssasskdesasenec 10.50@12.50 10.25@12.00 10.50@11.75 11.00@12.25 10.25@11.50 

Pn chbshhshochspecekecaudeos ss 8.25@10.75 7.75@10.25 8.00@10.50 7.75@11.00 8.00@10.25 

RES SS eS Se 6.00@ 8.50 4.75@ 7.75 5.50@ 8.00 5.50@ 7.75 5.75@ 8.00 

Canner and cutter..........ccccceee 4.75@ 6.00 3.40@ 4.75 3.50@ 5.50 4.00@ 5.50 4.25@ 5.75 
LT. YRLG. STEERS AND HEIFERS: 

_ Good to prime (800 IDs. down)...... 10.25@13.50 10.25@12.60 10.35@12.50 10.50@12.00 9.50@11.25 
HEIFERS: 

Good-choice (850 Ibs. up)........... 8.50@12.25 8.60@10.8 8.00@11.25 7.50@10.25 7.50@ 9.50 

Common-med. (all weights) err es 5.50@10.00 4.25@ 8.60 4.50@ 8.50 4.50@ 7.50 4.25@ 7.50 
COWS: 

Good and choice..........cccccceces 5.75@ 9.25 5.25@ 8.35 5.50@ 8.75 5.75@ 8.00 5.50@ 7.50 

Common and medium........ 3.85@ 5.75 3.50@ 5.25 3.75@ 5.50 4.00@ 5.75 3.50@ 5.50 

Canner and cutter........... 2.75@ 2.15@ 3.50 2.50@ 3.75 2.25@ 4.00 2.50@ 3.50 
BULLS: 

Good-ch. (beef yrigs. excluded)..... 5.35@ 7.50 4.75@ 6.50 4.75@ 6.00 5.25@ 6.75 5.00@ 6.50 

Can.-med. (canner and bologna)..... 3.85@ 5.40 2.85@ 4.75 3.00@ 4.75 3.25@ 5.25 3.50@ 5.00 
OALVES: ; 

oo. ee ene re Sar cae 5.50@ 8.50 5.00@ 9.00 6.00@ 8.50 4.00@ 8.50 
MEE OOO sc cccccccscocseccecccees -50@ 5.50 2. . s e . J 0) \ 
VEALEES. @ 5. 50@ 5.50 3.25@ 5.00 3.25@ 6.00 3.50@ 4.50 
CO ere ae 11.00@13.00 8.00@10.50 7.00@10.00 8.00@11.75 7.75@10.50 
:“\ Sananénceecedes ves baeds 6.00@11.00 4.50@ 8.00 4.00@ 7.00 3.25@ 8.00 4.50@ 7.75 

Slaughter Sheep and Lambs: 
Lambs, medium to choice............. 13.25@15.50 12.75@15.00 13.25@15.00 12.50@14.75 12.50@14.50 
Lambs, cull-common.................. 10.00@13.25 8.00@12.75 9.75@13.25 8.00@12.50 9.00@12.50 
Yearling wethers, medium to choice... 9.50@13.25 8.50@12.50 9.25@12.25 DAE. > weet esnes 
Ewes, common to choice............+. 50@ 8.25 4.00@ 7.50 4.25@ 7.25 3.00@ 6.50 3.75@ 7.25 
SO Son cbu ch Sash cose cubatianeva 1.50@ 4.50 1.00@ 4.00 1.50@ 4.25 1.00@ 3.00 1.00@ 3.75 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 


Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., July 9, 1925. 

CATTLE—Widening of price spread 
between grass-fed and strictly dry lot of- 
ferings is the outstanding feature of the 
cattle trade. Choice fed steers are at the 
season’s high level and reflect a touch of 
strength from a week ago, while warmed 
up or the medium and good grades are 
quoted unevenly 25@75c lower with 
grassers showing a net decline in spots 
of as much as $1.00. Top for the week 
stands at $13.10 paid for strong weight 
steers; bulk good and choice fed steers 
and yearlings $12.00@12.75, medium grade 
downward to $10.00, grassers mostly $7.00 
to $800, extreme top 10.40. Fed she stock 
steady, others 50c@$1.00 lower; bulls 
15@25c higher; veals unchanged. 

HOGS—A two-way market has devel- 
oped in the hog trade, good and choice 
butchers and lights reflecting a weak to 
25c lower trend with packing grades 15@ 
25c higer for the period under review. 
Bulk all sales Thursday $12.00@13.40, top 
$13.50. 

SHEEP—Increased receipts resulted in 
a downward trend to values, although 
Thursday of this week part of the decline 
on lambs was regained, net downturn on 
lambs and yearlings for the period quoted 
25@50c. Bulk range lambs today $14.75. 
@15.00; natives $14.00@14.50. Fat sheep 
show a touch of strength. Desirable 
weight fat ewes are now selling $625 
@7.25. 

een 


ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 


St. Paul, Minn., July 8, 1925. 

CATTLE—Since the close of last week 
there has been little change in the cattle 
market though trade has been a_ dull, 
draggy affair. All grades of fed stuff have 
found about a steady deal while in- 
between and common kinds have seen a 
weak to 25c lower market for the period. 

Grassy material has begun to arrive in 
such numbers that quotations have been 
changed to that basis for the most part. 
Bologna bulls took a spurt today and 
values ruled strong to 25c higher. Veal 
calves took a sharp upturn, prices being 
advanced fully 25@50c today. 

Top heavy steers weighing close to 
1,500 lbs. reached a new high mark for 
this market, being sold at $12.00. Other 
sales of fed steers were made at $11.00 


down to $10.00. Bulk of grass steers and . 


yearlings went from $6.50@8.00, fat cows 
from $4.00@5.00 and heifers $5.25@6.00. 
Canners and cutters are a little weaker 
than a week ago, bulk scoring $2.75@3.25 
while bologna bulls found a $4.50@4.75 
outlet generally. Veal calves are 75c@ 
$1.00 higher than a week ago, bulk going 
at $10.00@10.25. 

HOGS—Hog prices continued upward 
until on Monday of this week the peak 
was reached with the top, $14.00, but a 
dime below the extreme high point 
reached last March. Since that time prices 
have been pushed continually downward, 
values on Wednesday being 10@15c higher 
than a week ago. Bulk of the sorted 210 
to 300 lb. butchers cashed at $13.25 with 
sorted lights upward to the top price of 
$13.50. Mixed hogs sold from $12.00@ 
12.75 with packing sont at $11.00@11.50 
and pigs at $13.00@13.2 

SHEEP—A 75c sodaatios has been 
effected on better grades of fat lambs, 
bulk of natives selling at $14.50. Un- 
trimmed lambs are being sorted out $1.00 
lower or at $13.50, with culls down to 
$9.00. Sheep have dropped off 50c, light 
and handyweight fat ewes selling at $6.50 
@ 7.00 and heavies down to $3.50. 


THE NATIONAL PROVISIONER 
ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics) 
East St. Louis, Ill., July 9, 1925. 

CATTLE—Important features of this 
week’s transactions were the high levels 
attained by beef steers and subsequent 
declines affecting all but the very best. 
Compared with one week ago: strictly 
choice beef steers, fat light yearlings and 
heifers, canners, bulls and feeding steers 
steady; other native steers 50c lower, 
spots off 75c; best western steers 25@35c 
lower, other westerns 50@60c lower; best 
cows 25c lower, other cows and grass 
heifers 50c lower; light vealers $1.25@1.75 
higher. Tops for week: matured steers 
and yearlings $1325; light yearlings and 
heifers $12.00. Bulks for week: Native 
steers $8.50@12.50; westerns $6.00@9.00; 
fat light yearlings and heifers $10.90@ 
11.50; cows $4.75@6.00 

HOGS—Sold the highest in five years 
when the top on Monday of this week 
reached $14.75. The high point was short 
lived, however, as hot weat}er restricted 
demand and the market broke almost $1.00 
in two days following. Today the top was 
$13.95, with the general market 25@30c 
under last Thursday. Light hogs had best 
call and sold a shade above weighty kinds. 
Today bulk of all weights over 160 lbs., 
$13.75@13.90; 130@150 lb. weights, $13.50 
@ 13.85; light pigs $12.75@13.50; packing 
SOWS largely $12.00. 

HEEP—Following a decline of 50c and 
more early in the week the lamb market 
worked back to a steady basis with last 
Thursday. Top lambs brought $14.75 in 
the late rounds; today’s bulk, $14.25@ 
14.50; culls $8.00 to 8.50; light muttor 
ewes $6.00, heavies $4.50@5.00. Receipts 
decreased sharply. 


— 
ST. JOSEPH 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., July 7, 1925. 

CATTLE—Receipts around 7,000 for 
two days this week compared with 7,912 
same days last week. Fed steers and 
yearlings strong to a shade higher, while 
westerns are steady to 25 lower, with 
butcher classes generally steady. 

Best fed steers $12.75, with bulk of sales 
$10.00@11.50. Kansas. steers ranged 
$5.85@10.00, and Oklahomas $6.00@7.60. 
Mixed yearlings scarce, top $11.65. Fed 


. heifers scarce, odd head up to $10.50, with 


bulk of grassy kinds $6 00@7.50. 
Most fair to good cows $4.25@5.75, 
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with old lots up to $7.00. Canners and 
cutters $2.50@4.00. Bologna bulls mostly 
$4.00@4.75, choice butchers up to $6.00, 
with lightweights higher. 

HOGS—Hog receipts around 10,000 for 
two days against 8,712 same period: a 
week ago. Monday’s market showed an 
advance, while Tuesday’s market ruled 
25@35c lower. The top was $13.85 and 
bulk of sales $13.40@13.75. Packing sows 
sold at $12.00@12.25. 

SHEEP—Sheep receipts around 6,000 
for the week to date. Lamb values around 
25c lower, sheep steady. Native lambs 
mostly $14.00@14.50, Idahos $14.75, and a 
small lot of Colorados $15.00. 

Most native fat ewes sold $6.00@6.50 
with Colorados at $7.15. Yearlings and 
wethers were scarce. 


one 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 

Sioux City, Ia., July 8, 1925. 
CATTLE—The expired half week has 
brought 9800 cattle to this market, a small 
increase over the number here last week, 


the increase has been in the way of more 
grassers coming from range and near 
range sections. The market has been in 
good condition for corn fed cattle and 
highest prices of the year have been 
realized. 

Medium grades of beeves, that lack fat 
and show some grass feeding have not 
been so ready sale and inclined lower to- 
day. Most of the she stock now coming 
is grass fed and is sharply lower for the 
week. 

Best steers, both yearlings and heavies 
sold at $13. 00 per hundred; general run 
of choice to prime beeves, all weight, 
$12.00@13.00; good to choice "$11. 00@12.00; 
fair to good $9.50@11.00; one string of 
fancy yearling heifers made $12.00, bulk 
of corn fat she stock $6.50@8.00; grassers 
from $6.30 down to around $4.00, canners 
down to $3.00, best veals $9.50. 

HOGS—With 15,000 hogs here today 
and 36,000 for the half week, the market 
has taken on a sharp break in the past 
two days, was generally 25@40 cents 
lower today with best butchers selling at 
$13.30; bulk of choice butchers $13.15 to 
the top figure; good to choice mixed 
droves $12.50@13.00, mixed packing 
grades $12.00 to $12.40; some common 
lots around $11.75; best sows $11.65; fair 
lots of sows $11.25@11.50; common $10.50 
to $11.25. 








KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES 


Purchase of livestock by packers at 
centers for the week ending Saturday, July 4, 


principal 


1925, 


are reported by The National Provisioner as follows: 





CHICAGO. 

Cattle. Hogs. 
a eee : 6,000 
fa Sa 5 6,900 
EE OE MODs conc rescceses 5, 3,900 
DE J SM n Ak 500d dein ose 4,892 8,200 
Anglo. Amer. Prov. Co... 1,42 2,900 
G. H. Hammond Co........ 2,623 2,500 

Brennan Packing Co., 4,700 hogs; Miller & 


3,300 hogs; 
Boyd, 


Packing Co., 1,900 
Western P. 


Independent 
Lunham & Co., 5,100 hogs; 





















































Sheep. 
21,684 
25,078 

6,952 
7,552 


Hart, 
hogs; 
acking 




















& Provision Co., 6,800 hogs; Roberts & Oake, 3,500 
hogs; others, 13,200 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co.. 5,173 1,347 2,735 2,731 
Cudahy Pkg. Co.. 4,795 1,972 L 899 5,124 
Fowler Pkg. Co.. 554 15 ans —— 
Merris & Co...... 3,951 3,484 1,743 2,828 
Swift & Co....... 6,555 3,317 2,630 4,878 
Wilson & Co..... 4,765 819 2,502 3,784 
Local butchers S48 110 674 13 
a 26,641 11,014 12,183 19,358 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
ee a Ocak see ka 4,484 10,343 8,622 
ge ESS 4,196 9,477 8,318 
TD bios sn ckbess 6 875 7,119 Sin 
gE a 2,713 4,569 3,835 
Ty ee es es 7,547 11,283 
M. Glassburg .. nee 
Hoffman Pkg. Co 
Mayerowich & Vail........ 67 
Mid-West Serer 82 
eee Pee. O8............ 4 
John Roth & Sons.......... 5 
So. Omaha Pkg. Co........ 62 . 
SS SES Se 132 ‘ 
Wises seconsecs 116 
Pe i: Pvessovscees 161 
DY MRED akucek ncn s60s 268 sei 
Kennett-Murray Co.... <s 7,148 
ee ne ocsn wascece 3,227 
Other hog buyers, Omaha... 8,896 
SONS. es Seer 18,115 8,321 32,058 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Company........ 2,936 3,800 4,742 
Swift & Company.......... 5,462 4,138 7,480 
Morris & Company......... 3,152 3,333 5,427 
St. Louis Dressed Beef..... 1,158 ye nen k 
Independent Pkg. Co. . 658 7h 
East Side Pkg. Co... 1,350 2,000 
oe EE == 25 1,337 
American Pkg. Co.......... 86 1,348 
wt ee. are 63 440 
Sartorious Pkg. Co........ 15 596 ose 
ae A 68 1,590 32 
EE arcs 6p ko einate 0 wha 16,350 31,448 5,036 
DE Ws Ss ohtnceeeeeeee 31,323 50,030 22,717 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
SE ee 997 5,310 8,607 
Armour & Co 504 «42,665 3,138 
ES es 7 423 2,695 947 
ED Siew pees sven soos ae 75 60 8,914 eee 
PE pe cus cnnkececsns 1,984 19,584 12,692 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,808 333 13,037 366 
Armour and Co........ 2,661 338 12,194 195 
Pe Oe Bw cehossesees 1,511 112 6,060 158 
Sacks Pikg. Oo......... 77 42 2 ose 
Smith Bros Pkg. Co... 29 8 667 
Local butchers ........ 75 60 5 
Order buyers and packer 
shipments SuebwOwhosns 1,310 19,864 
SE. Se cade s eee ese 8,471 893 51,829 719 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
er i W.. .5 cc ccces 2,425 1,015 1,509 124 
Se OEE ID, scvaceseccs 2,901 1,293 2,159 2 
EE Sh ote. t's mes 77 oba 138 2 
DED: -ocngessobsea ss ou ee 2,308 3,806 128 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,059 6,075 5,747 571 
United Dressed Beef Co. 89 joes ew Tod's 
OS SE 2 ee &4 ye 197 50 
Ss A a 57 23 ae sets 
Swift & Co., Harrisb’g, Pa. 45 eben ry Sowa 
Local butchers ......... 237 598 9 172 
Eecel traders .......... 214 94 12 3 
GA cds a “ov enen ons 13 785 6,790 5,965 796 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 971 616 5,193 865 
Jacob Dold Pkg. Co.... 310 86 4,200 a's 
Local butchers ........ 156 eae sate 
eine ons hn saben 1,437 702 9,393 865 
SOUTH ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 3,123 5,198 19,267 683 
Hertz Bros. 51 » bie a ee 
Katz Pkg. Co 877 pate 2 
Swift & Co...... 7,834 28,917 945 
Others 1 6,757 cine 
0 PE oer 9,165 13,461 54,941 1,630 


THE 


INDIANAPOLIS. 


Cattle. Calves. 
Eastern buyers ........ 1,625 2,789 
RS re 1,451 637 
Armour and Co........ 265 81 
Indianapolis Abat. Co.. 876 78 
Hilgemeier Bros. ...... cas pene 
OS ere 214 43 
rn “,. SID, ce cns00s 6 93 iets 
Schussler Pkg. Co...... aos or 
Meier Pkg. Co......... 64 81 
a ee eras 7 21 
Riverview Pkg. Co..... 7 ie 
BBC WVGER 0 5x ccc nness 9 60 
Hoosier Abat, Co....... 45 my Oo 
OD - wnsee ose esnees 549 121 
SNE - cabnnnnsie sees 5,198 3,911 
CINCINNATI. 
Cattle. Calves. 
E. Kahn Sons Co....... 541 165 
Kroger Gro. & Bak. Co. 176 102 
Gus. Juengling & Son.. 152 155 
J. F. Schroth Pkg. Co.. 16 
J. Hilberg & Son...... 168 eaeES 
Wm. G. Rehn & Son.. 133 35 
Peoples Pkg. Co....... 38 133 
A. Sander Pkg. Co.... 4 . 
. *. eer. 11 
J. Schlachter & Son.... 194 952 
H, H. Meyer Pkg. Co.. 2 ate 
SE. wes ca | Ske pues 1,475 842 
RECAPITULATION. 


Hogs. 
11,269 
12,674 
2,186 
134 
765 
"430 
292 
175 
258 
186 


"68 


28,432 


Hogs. 
2,563 
1,752 


2,480 
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4,088 


Sheep. 
68 


"BE 
"48 
"305 

204 


680 


Recapitulation of packers’ purchasers by market for 
the week ending July 4, 1925, with comparisons: 



































CATTLE. 
Week Cor. 
ending Prev. week 
July 4. week. 1924. 
DED: kas, 66039 40 dVAn eee hs 25,451 22,558 30,518 
Kansas City Tere Perr Ts. |! 21,665 17,989 
DD KES as 65 wits shed on4b% 18,115 22,365 23,028 
De ) sadn sassp senses sok 31,32¢ 22,426 12,831 
DR Wukensescseencnet 11,376 9,465 7,937 
Ts ccteveseas cacuss 8,471 8,198 9,841 
SE ee 5,408 4,883 4,425 
POEL Sscces<a caocews 5,198 5,695 6,451 
SE ad Caacadennacne sé 1,475 1,546 1,874 
EE «othe athodace be hoy 1,785 1,476 cane 
SE? ore, aihenckmawen son 1,437 1,199 982 
PCN ache Sudcuslebeees 9,165 8,095 5,991 
WL ns esatbenssiesasnde 145,840 129,571 121,867 
HOGS 
Week Cor. 
ending Prev. week 
July 4. week. 1924. 
eis s Tech sau e bee 70,500 93,500 179,100 
DD: GU  wecocinsedccnne 12,183 21,881 41,796 
SL ed, 156055 h eek recess 58,321 100,723 126,194 
 Tass<« de nes aehnwsee 50,030 50,986 46,241 
Ee eee 19,584 33,195 53,902 
se Ee 51,829 64,562 106,136 
i See 3,806 4,571 2,761 
EG eS Sere 28.482 35,116 63,430 
Cincinnati 12 12,230 20,614 
Milwaukee f 5,774 er 
Wichita 3 13,833 &\511 
DE “Gian shades sasacds 54941 53,471 56,163 
a eee ee 376,111 489,842 
SHEEP. 
Week Cor. 
ending Prev. week 
July 4. week. 1924. 
RE Fe ee, Pe 61, 216 45,771 69,723 
Kansas C ity 20,958 24, 085 
EE “an” 000s 5d-03 tanh Sane s 28,430 
St. Louis 5,330 
St. Joseph 11,666 52 
Sioux City 374 ? 
8b ae 128 218 26 
Indianapolis 4,088 2,318 2,183 
Cincinnati 680 2 1,035 
Milwaukee 796 514 eos 
i EEE 865 617 298 
PE Na cliche passiavakesad 1,630 1,223 1,982 
EE iin. vette ccns oso ae 156,947 118,261 171,588 
ee 
BUFFALO LIVESTOCK IN JUNE. 
Receipts and disposition of livestock 


at Buffalo, N. Y., 


for the month of June, 


1925, are officially reported as follows, 


with comparisons: 
Cattle. Calves. 





Receipts 30,466 

Shipments 22,535 

Slaughter 7,931 
te 


Hogs. 

74,766 
33,573 
43,593 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 


week ending Saturday, 
as follows: 





Cattle. Calves. 

ee Se 3,863 10,086 
eS RR ere 1,126 4,791 
Central Union.......... 4,19 1,238 
SE . Pon dbah bn b0060%0 9,182 16,065 
Previous week.......... 9,581 17,243 
Two weeks ago......... 6,560 14,662 


Hogs. 
7,060 
14,562 
132 
21,754 
20,217 
18,968 


Sheep. 
40,408 
35,611 

797 


July 4, 1925, are 


Sheep. 
41,495 
254 
8,606 
50,355 
54,715 
48,805 








July 11, 1925. 


RECEIPTS AT CENTERS. 


SATURDAY, JULY 4, 1925—HOLIDAY. 
MONDAY, JULY 6, 1925. 

Cattle. Hogs. Sheep. 
SE ica sos ed tS Dawud SN 21,000 32,000 26,000 
Nanos We Ssaunn sacaanves 24,000 4,000 6,000 
ED ness e¥aevsdabedenes , 800 8,500 13,000 
STEMI sn.a Wd Onin og haa tw bse 13,000 10,000 1,800 
Mec. | dwaws Sie Go e0Ses 3,800 4,000 4,000 
TEE: ns sere wish erp ame aoe C600 10000 . «<0 
SE 5 casdbkh ease aeeane 4,400 9,500 200 
a EE ee 1,700 . are 
Pn Tn budee chastened 2,000 900 600 
REND 5 i kease<. CRA wdeh oe 100 ae. \tesen 
OC rr ee ee 1,600 700 10,000 
ES << Wiehe bkh'ad bh wea 00 800 1,000 
EE 354) 9090's 65a eeu bah 1,500 1,500 300 
ee A eerr rer ,400 6,500 2 
SE \i.3.0%:6 6 a.cds'y's een 800 4,300 2,000 
CL, ssn aa. So40%0sis40 6 2,300 4,000 2,000 
ED canes \ Saab 4'sd's ba sees 2,500 8,200 2,400 
PL. <wsere sehen ecse ae 1,200 3,000 1,000 
Nashville, Tenn. ....... 200 600 200 


Chicago 
Kansas City 


TUESDAY, 


JULY 7, 1925. 
8,000 =21,000 12,000 
- 18,000 6,000 3,500 




















Omaha 7, 0OC 13,000 7,500 
St. Louis 9,000 11,000 2,500 
St. Joseph 3,000 5,000 900 
Sioux City 2,000 12,000 300 
St. Pew ... 2,000 9,000 300 
te 600 500 aan 
DU WOM Sevens cascscave 2,000 4,000 300 
SE, 6 bu dG pcowaxeees 400 1,200 200 
Denver ..... 400 1,000 3,400 
Louisville 200 700 1,500 
Wichita 900 1,200 300 
Pe er ee 1,600 9,000 600 
ow. Ea 100 500 300 
DE, 2% sskbvtsevesns 400 1,900 3,100 
ER, BG, Wielka dues 4-64 %sc0 100 1,000 100 
I oe Win Grd won 516 Six Ane 300 1,500 500 
 *S. osnsssccnes 100 600 500 
RE TR ae ae 500 200 
WEDNESDAY, JULY 8, 1925. 
Chicago pny head bw ews e eOanc 12,000 19,000 12,000 
SE ORE calcctsuavasses s 16,000 7,000 6,000 
st «.6bhwS4" von bo 4000 wa 7,500 12,500 11,000 
aa MME: 6 Gn kbs mad wentcas ses 6,000 13,500 3,000 
i cha c6e es badcabcucw 3,700 8, 1,400 
SE a wits a Saba 2 oie 2,000 5,000 0s 
a 0s 0de6 an cesses c bor 1,800 11,000 600 
os ae 900 600 site, 
SEMEL 0:00 004034 Kee'c ees ‘4,800 600 300 
DEE wine ceesdstcduce 300 900 200 
ST Wate d’) pe acendeecacy’s 800 2,300 1,800 
REE. Sense Wedasan adres 200 700 3 200 
. , eae 500 1,200 100 
DED 5. oe éaunesccins dos 1,500 9,000 500 
Pittsburgh ..... 100 1,000 700 
Cincinnati ...... 600 3,300 2,400 
Buffalo ..... 300 1,000 200 
NE. 65% <ine'e 300 2,900 500 
Nashville, Tenn. 100 700 300 
DE. Seu Sheek s Kenncasen 600 1,700 1,000 
THURSDAY, JULY 9, 1925. 
SE ncSees Scenes cndoon 9,000 28,000 14,000 
i TE vcs «schenteess 7,500 4,000 3,000 
Omaha 8,500 8,500 
St. Louis 7,000 1,500 
St. Joseph 3,800 500 
i 9,000 300 
DEE Gb het din 6000s bbe a 8,500 200 
Te cree enessacue 500 500 wee 
Fort Worth 500 300 
Milwaukee 1,500 200 
Denver 1,100 «aie 
Wichita 1,200 100 
Indianapolis 5,000 400 
Pittsburgh 2,000 500 
Cincinnati 2,000 4,100 
Buffalo ..... 1,600 400 
Cleveland . 2,000 800 
ee SP BEMUE, 5 sixsinsive -saedee webescedb a conade 
FRIDAY, JULY 10, 1925. 
SED cases umes reas ose 4,000 18,000 8,000 
ee 1,200 2,000 1,500 
EE Sih sea en een os 1,800 9,500 8,000 
Se ES 6 dawns o's c dou 5 1,000 7,500 1,200 
Se Es wh Kise 3 Bawa ware 600 2,500 500 
re err 900 7,000 100 
ow . SAE a 700 5,000 200 
Oklahoma City .......... 900 ae. - “oxen 
ee 6,200 800 200 
NEE, 3.654 40004 02.0% 200 300 100 
EE So antwhksn’ cashew 700 300 4,500 
EE. Sarit nap +6-6-462 be 08 100 900 100 
CO 800 5,000 400 
DEL, 5 Sine cin kedess asmes 1,000 100 
OS es ere 600 2,500 6,000 
EE, SiGtins chad wn Ako 200 3.800 1,200 
SEN. wre bp 5 Sdeve hier anes 300 1,500 509 
nn x 


BOOSTS PACKER ADVERTISING. 


Ch 
the 


eS 


of th 
Reid 


“Blue Ribbon” 


ester J. Reid, advertising manager of 
Rochester Packing Co., Rochester, 
, has been made advertising manager 
e Albany Packing Co., Albany, N. Y. 

made such a success establishing 
meat products in public 


favor at Rochester that he was given the 


job o 


f doing the same for the new Albany 


company. 


a 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 


“Pac 


ker’s Encyclopedia.” 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 
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prior trading basis. Cows continue quiet 
and in small supply being listed around 
1444-15c as to weights and descriptions. 
Bulls last sold at llc; now talked higher. 

OUTSIDE PACKER HIDES—Pro- 
ducers continue to withhold offerings to 


Chicago. various weights and supplies are closely watch developments. They believe sharply 

PACKER HIDES—Killers have sold picked up. Values at 15-l6c are considered higher prices are a possibility and a prod- 
up on most all selections, with possible the market at to weights and descriptions. os wong petcy apy ae ito 
exception of upholstery varieties. A few Branded country hides 10%-llc flat nom-_ ers are inclined to press for offerings and 


bulls are also unsold, natives held for 12c 
now and brands moving at llc for Ft. 
Worth kill. Business this week bettered 
100,000 for quantities, and especially when 


inal and lately paid; country packer brands 
11%-13c; bulls quoted around 934-10c for 
cecuntry run and country packers at llc 
paid; glues 8-8%c. 


business is not expected to be long de- 
layed. Eastern all-weight late salting ma- 
terial is wanted at prices around 15c, and 
it is said even more money would be paid 


considering the bookings. The business CALFSKINS—Quietness is the ruling = “— ahr a aos ee tae 
reported in extreme native steers at 16%4c feature in calfskins of city and packer peg ag 7 = tine 7} I a som “we 
is still unconfirmed and still denied in designation. Local collectors continue to 9S Meir expectancies, wile buyers fa 


most selling circles. Native steers moved 
at 16%c; Texas and butts made 15c and 
Colorados 14c; branded cows sold liber- 
ally at 14%c; heavy cows were quiet and 
quoted around 1l6c nominal; lights made 
l6c; native bulls 111%4-12c with the outside 


talk 23c firmly and tanners to return bids 
at 22c. It is said that even a compromise 
basis of 22%4c would not interest sellers. 
Holdings are not burdensome despite the 
quietness of recent weeks. Last business 
was effected quietly at 22c. In packer 


named bids a cent less without bringing 
forth any offerings. Canadian killers are 
quiet for the moment and most of the June 
coast hides have been booked with values 
12%c for both steers and cows realized. 


Unsold lots held higher. 


asked; brands 10%4-1llc for points. Local varieties, most all the June skins have COUNTRY HIDES—Steady to 
small packer hides are quiet, killers talk- been sold and what few remain on the stronger prices are being obtained by 
ing 16\%4c and buyers feeling that even 16c market are available at 25c, with little shippers and the tendency is to talk even 


will be a hard level to get. 

COUNTRY HIDES—Moderate atten- 
tion is being paid to most all the native 
descriptions of country hides and prices 
are somewhat buoyant. Offerings are 
meager and collections are also small so 
that there appears to be little hope for any 
increased availability of material through 
the summer season. Light hides are strong 
in tone and while nothing in 25-45. lbs. 
weight range has been reported sold at 
l6c, it is said that its obtainment is not 
very far in the future. Strictly grub free 
extreme weights are held for that rate. 
Stock 50 Ibs. down is held as high as 
15%c, but is considered a trifle high on 
that plane. However, sellers feel they will 
shortly obtain their ideas. Buff weights 
are coming more into favor, certain tan- 
ners utilizing them in substitution for 
lighter averages. There continues to be 
a growing call for the heavier weight 


encouragement lent by the western con- 
suming contingent. In the outside city 
varieties priced in a range of 20-22c rule 
as to values for first salted descriptions 
as to seller and section. Resalted lines 
are quoted around 19-20c and country 
stocks at 174%4-18%c nominal; deacons list 
at $1.25-1.35 and slunks $1.00 paid. Kip- 
skins are scarce and quoted firmly, pack- 
ers at 20%c and cities 20c asked; country 
varieties are held. high at 15%-17%c as to 
lots. 

MISCELLANEOUS—Dry hides are 
steady and unchanged at 21-23c nominal. 
Horse hides are meeting with a steady 
call at $4.75-5.25 for qualities with any- 
thing over that range difficult to get. Ren- 
derers continue to ask $5.50 for best types. 
Packer woolskins are unchanged at $1.40- 
1.75. paid and nominal and up to $2.00 
asked. Shearlings $1.40-1.55 talked jor 
weights and measurements. Dry western 


higher values. Mid-western light hides 
are talked at 1l6c firmly in 45 lbs. down 
material and the 50 lbs. down stock at 
15%c down as to grubs. Shippers are 
very adamant in their attitude toward the 
market and feel their views are justified 
by the actions in packer stocks. 

CALFSKINS—Some 7-9 Ibs. N. Y. calf- 
skins sold at $2.65 and further lots wanted, 
with $2.70 demanded. Lights last sold 
$1.90 and now held $2.00; heavies made 
$3.35 and veals $$3.65. Outside skins are 
quoted strong within 5-15c of N. Y. levels. 
Untrimmed domestics are strong at 20-22c 
for cities. Foreign skins are quiet. 


fe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending July 11, 1925 with compari- 
sons, are as follows: 

PACKER HIDES. 
Week ending Week rey Corresponding 


‘ July 11,°25 July 4, °25 week 1924. 
ranges also, for domestic outlets. Ob- pelis are unchanged at 30-33c for descrip- Spready native 
servers have contended the country’ tions, weights, ete. Pickled skins have weet sates @18%e @licn 15 @15%c 
A : - Reet _ -AVY tive 
weights over 50 Ibs. have not kept pace been ranging $7.50-9.00 for types with the a... ee @16e @13%6 
with the packer descriptions and this at- July packer lambs expected to be worth Heavy Texas f i 
tention is in the nature of bringing about around $8.00 straight through. Hog 15-35c. Fn @15b @l4%c 124@18e 
an equilibrium between the two sorts. New York. branded , ~ 
All weight hides in the originating sec- 4 ; Pe cong Be @15b @l4%c 12%4@lse 
tions are quoted at 13-13%c delivered basis PACKER. HIDES—The action of the steers ....... @13» @13%¢ 11%@12c 
for late collections and very little atten- early July hides selling up half a cent in  Ex-Light Texas lest pe Ee Sh 
: * ~ 3 ae > es mi j ee a HC @13%e @ ce 
tion being paid at these levels. Heavy the West was the signal for similar bids 0 pee cok, ieee @iized 9 @ Sige 
steers remain quiet at prices around 13c be made for city slaughter-July slaughter Heavy native __ : ’ ‘ 
nominal though most dealers refuse to all through the month, but killers declined ‘i ae @lic 11 @12c 
make a separate selection unless a much _ to consider the inquiries or bids at this Gi ei cass @16b @15%c 11%@12¢ 
higher rate would be paid. Heavy cows’ time, and they prefer to wait for further Native bulls... @il pe BS ae @ 8He 
have been selling at 12c for 60 lbs. up for developments, which they feel certain Goifekins ...... 25 @25 tc @25c  20%@21 
top lines and inferior materials down to will indicate somewhat higher levels of Kip es Sars se @20%e Gite @l6%ec 
Py 4 : > AIps, overw oe a c ‘a eD . 
11%4c. Business is noted in 50 Ibs. up value as the business basis for slaughter Kips’ Besant Sf iG uyalse gin 
cows at 12%c for grub free qualities all through the month. On this basis,  Stunks, regular... 1.00@1.05 @110  ——@1.15 
which is a top value. Straight buff native steers of July salting are wanted at Slunks, hairless 50 @60c 60 @65c 45 @50c 


weights in best descriptions range at 12%4- 
i3c. Extremes are the most favored of the 


16c; butts wanted at 14%c and Colorados 
13!%4c. These figures are half a cent over 













Light, Native, Butts, Colorado and Texas steers le 
per lb. less than heavies. 
CITY AND SMALL PACKBRS. 
Week ending Week eg | Corresponding 
July 11, ’25 July 4, week 1924. 
Natives, all 














e ; e weights ...... @134c @l14ec @10%ec 
ind bs . Sk Bulls, native .. @l1le @lle 8 @ 8%e 
tocKs an istribution of Hides an INS os ewerMhs... Gite «= @IKe @ Bike 
Culfekiue ...... 19% @20¢ @22cn ps 
Bc waen sth oe 15 @15%c @16cen 
Stocks of hides and skins for the month of May, 1925, oe ee reports — Steaks, reauiar.  @L0S @110 $1. star 60 
> epartment o om- Slunks, hairless 
oe See ene and dealers, are reported by the U p ee ek. ee ee eee 
ij Stovke Ste- Wook nding Wook onitng Corresponding 
Stocks on Hand or in Transit —— July 11, 25." July 4, 25. weeb 1924. 
May, April, May, May, Heavy steers ..124%@13c 121%4@13c 8%4@ 9c 
1925. 1925. 1924. 1925. Heavy cows ...114%@12c 11%@12c 7%@ 8c 
Ree. COE RINON ob yw ccs < ces toe 5 s0c velnne ey vaceownw en 3,935,435 4,242,156 4,121,777 1,452, 256 , a eae y 11%@12c 11%@12¢ 74%@ 8c 
Domestic—packer hides ....... 2)445,023 2,540,134 2,484,556 876,769 Extremes ...... 14 @lic 14 @lic 9%4@10%e 
Domestic—other than packer hides 1,119,717 1,269,848 1,253,505 484,904 Wy ic akessvsed 9 @9%e 9 @ 9%ec 6%@ Tc 
Foreign (not including foreign- tanned) hides. 370,695 432,174 383,716 90,583 Branded hides..10 @10%c 10 @10%c 64%4@ Tc 
SE a ies 35 a ON aN 50 ih bak 44 mA woe One Or Res 71,061 54,730 ease a Calfskins ...... 16 @ pb - = 13% nae 
Cc . foreign- 1 hide i ee 11,719 11,330 13,76 :060 TRE: -0ciewe's ee 14 @ Cc 
0 gel aM ng Biron i pene A er bec ° i A "5 ceececce 3,487,254 3,283,289 3,067,615 1,203,517 Light calf ..... ". ofp 1.10 $1.00@1.10 .15@1.25 
Horse, colt, ass, and mule: reer 0.90@1.00 $0.90@1.00 1. 1.10 
Hides Cp Ee PPO TENT CTT CREEL EEO RE EU TEL ek 118,181 130,619 104,254 32,608 Slunks, regular..$0. 90@1. 00 $0. 90@ 1.00 0.90@1.00 
oy a) en eee ri rine eare fy eerie | 67,099 79,930 91,785 1,544 Slunks, hairless. " 30@0.40 $0,30@0.40 10.25@0.30 
Butts ‘ a PrP rine rrr! oe Cer rere ee Ste 177,697 212,071 90,767 35,161 Horsehides ....$4.25@5. 5.25 .00@4.50 
Shanks a ee 8 gl Sh Ga winie RAs CLAN 37,983 See... Peeseae’s 1,390 Hogskins ...... $0 .25@0. 30 $0. . 30 . 0.30 
Okt TOMA id MANE Nas pica.ce coon Mock oc atecadamand 8,203,543 8,030,849 8,689,905 957,101 SHEEPSKINS. 
MUNN 'SNNNR on OU eh s. vgig onc his gh's)or6' ons Gis atin s Dat Ue _ 686,331 574,503 501,015 178,036 Week ending Week ending 
Sheep and lamb skins. ...........ccccccccccccccsccceces a eter bat rng wx July 11, 25. July 4, aad week 1924. 
Skivers and gree ied — pany enasae eon £2 ae aah a 155 "aoa 188/976 237'401 : eee Large packers. .$1.40@1.75  $1.50@1.75 > 02 00 
Kangaroo and wallaby skinS.......-..+.++eeeees D» ‘ga TES Small packers. .$1.50@1.75 $1.50@1.75 2 3.00 
i 365,485 362,826 349,660 52,654 Dp fl 
te «EI eh ip te na ane 36,126 38,314 81,471 ‘12,693 Pkrs. shearl’gs..$1.40@1.55 $1.25@1.30 — $0.90@0.95 
Pig ee ed pe MAMIE. nce csuacccvhsaepsehsstecgke.. ae 346,151 707,054 27:558 Dry pelts...... $0.30@0.38  $0.30@0.31  $0.28@0.32 
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ICE AND REFRIGERATION 


ICE NOTES. 

The Kentucky Utilities Co., Lebanon, 
Ky., will erect a modern ice plant, to cost 
between $60,000 and $70,000, and having 
a capacity of 20 tons daily. 

A movement is reported on foot to 
establish a community cold storage plant 
and slaughter house at Yuba, Cal. 

Union Ice Co., are erecting a cold 
storage plant at Watsonville, Cal., to cost 
$175,000. 

Carrollton, Texas, will soon have a new 
cold storage plant. 

The A. C. Ice and Cold Storage Co., 
Arkansas City, Kans., has been incorpor- 
ated with a capital stock of $30,000. 

New Ice Co., Fort Lauderdale, Fla., has 
been incorporated with a capital stock of 
$74,000, by C. K. Morris and J. Hiram 
Lewis. 

The City Ice Co., 21st and Campbell 


Sts., Kansas City, Mo., will erect a new 
storage house. 

H. M. Gromes & Son will erect an ice 
plant, with 20 ton capacity, at Edinburg, 
Texas. 


FREEZING TANK TROUBLE. 
Cc. T. BAKER in “National Engineer.” 

A rather unusual cause of trouble was 
recently discovered in a small ice plant, 
which had finally resulted in a dropping 
off in capacity to approximately 50 per 
cent of the plant rated output. 

The plant was of 10-tons daily capacity, 
electric driven, the machine being of the 
vertical medium-speed enclosed-crank case 
type, with the cranks running in oil and 
the ammonia suction entering the com- 
pressor cylinders via the crank-case, as is 
usual with this type of compressor. 

The plant had been well designed and 
well erected and when first put into oper- 
ation had developed its rated capacity 
without difficulty. However, after the first 
season’s operation the output began to fall 
off until about five tons per day was all 
that could be produced. : 

After carefully checking the entire plant 
for such possible troubles as air in the 
system, dirty condensers, unfavorable 
water conditions, and the many other usual 





This is our guarantee. 


Monadnock Bidg. 


The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 


The Hill Manufacturing Co. 


Chicago, IIl. 











tells 


est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 


Get the 1925 Stevenson Door Book 


FREE It why Stevenson Regular 
Doors are the quickest, easiest, tight- 


Tells all about the Stevenson’s 1922 Door 
Closer ; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 








ailments, and finding nothing irregular, the 
freezing tank accumulators and coils were 
examined for oil. 

As there was an oil drain connected to 
the accumulator, this drain was opened 
and about half a barrelful of oil was re- 
moved after which about three barrelsful 
of water were taken out. 

In casting about for the explanation of 
how the water had found its way into the 
system, it was finally traced to a home- 
made oil-tank, which had been connected 
to the crank-case by means of a hand 
pump, a water connection had been made 
to the water mains, on which was carried 
about 70-lb. water pressure. When it was 
desired to force oil into the crank-case, 
the valve on the oil line between the oil- 
tank and the crank-case was first opened, 
then the valve on the water line. 

The water pressure forced the oil up- 
ward and into the crank-case and by 
watching the gage glass on the home- 
made oil tank it was thought that the 
water-valve could be closed about the time 
the oil was out and before any water 
escaped. 

This, however, did not work out as 
planned and as a consequence over three 
barrelsful of water had found its way into 
the crank-case and ultimately into the 
freezing-tank in about a year’s time. Con- 
sidering the amount of oil and water found 
in the freezing-tank coils and accumulator, 
it was not at all difficult to account for the 
loss in ice output. 

The water-pressure feature of the oiling 
system was promptly abandoned and in- 
structions issued to see that no further use 
was made of this “hydraulic principle.” 

The water had also caused lubricating 
troubles, finally resulting in cut crank-pins 
and bearings, which called for expensive 
repairs. There was also a very decided 
loss of ammonia, since the water had 
absorbed much of the original charge, pro- 
ducing aqua ammonia, which was, of 
course, a total loss. 

a 


MONEY IN SAVING GREASE. 


The Ussesa Sales Co., Inc., New York, 
heretofore exclusively handling the dis- 
tribution of the Four Gold Medal Kremer- 
Schilling Grease Separating Apparatus, 
which has displaced the old-style unsani- 
tary catch basin in plants like Armour & 
Co., Kingan & Co., Larkin & Co., Morris 
& Co., Louisville Provision Co., Hotels 
Pennsylvania, Astor, Vanderbilt, etc., etc., 
has been reorganized. Saul J. Rosenthal, 
for more than 15 years secretary to the 
chief of the Fire Department of the City 








The Arctic Junior 
Refrigerating Machine 
Built in capacities of from 
1 to 25 tons. 





“There is an ‘Arctic’ near you”’ 
which demonstrates its superiority 


Giving lasting satisfaction to the meat 
trade has made Arctic Refrigerating Ma- 


chines their choice. 


We will gladly investigate and guarantee results for 
your particular problem 


The Arctic Ice Machine Co. 


CANTON, OHIO 
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of New York, has been made chief sales 
manager. 

Mr. Rosenthal has already organized a 
national sales force. The executive offices 
of the Ussesa Sales Co., Inc., will continue 
in Suite 3201-7, Woolworth Building, New 
York City, and the sales office will be 
located at 110 West 34th Street. 

Mr. Rosenthal states that, in addition to 
selling apparatus outright, corporations 
will be organized throughout the United 
States in conjunction with soap manufac- 
turers, to install the company’s apparatus, 
which consist of five sizes, on a royalty 
basis. 

The Hotel Astor, New York City, where 
two of this apparatus are installed, re- 
cently reported a recovery from one, size 
E, of from 160 to 200 pounds of grease 
every day. 

The Pennsylvania Hotel, New York 
City, where six of this apparatus are in- 
stalled, shows a similar phenomenal recov- 
ery, as follows: 


Stock Clear Scrap Useca 
Date. Lbs. Lbs. Lbs. Lbs. 
Feb. 12th 1621 121 120 132 
13th 1244 120 87 170 
14th 1372 115 133 170 
16th 1983 127 195 160 
17th 1298 100 97 eehe 
18th 960 110 98 es 
19th 1316 102 105 162 
20th 1370 91 199 me 
2\1st 1612 100 115 146 
22nd 2330 142 108 


Based on these figures, the eles 
collecting corporations is expected to 
show an immediate daily profit. 


se ee 


PACKING PLANT WELL WATER 
(Continued from page 22.) 
pumping level. Every foot rise in pump- 
ing level decreases the distance the water 
must be lifted, and saves just as much 

power. 

Summarizing briefly, the gravel wall 
well was designed to increase well capac- 
ity, to cut down the sand carried by the 
water, thereby eliminating screen troubles, 
and to obtain a higher pumping level, 
thereby reducing power consumption. 

This is the only logical way to work 
towards well improvement. 


Methods of Pumping. 


There are three ways of pumping water 
from deep wells—plunger pump, air lift 
and centrifugal pump. These will be con- 
sidered briefly as to capacity, reliability 
and efficiency. 

The plunger pump is efficient when new, 
but cannot handle large quantities of wa- 
ter. This is due to the fact that any re- 
ciprocating device, to be dependable and 
long-lived, must operate at low speeds. 
Water containing much sand will also 
cause trouble by cutting the valves and 
necessitating frequent repairs. The pump 
rod must take the load of lifting the en- 
tire column of water, which is necessarily 
a jerky action, and eventually will cause 
pump-rod trouble. 

The air-lift method does not require 
any moving parts in the well, but a sep- 
arate compressor or air supply is needed. 
This method will successfully handle large 
quantities of water, and the presence of 
sand has little or no effect. 

The one serious disadvantage is its low 
efficiency, ranging from 30 per cent to 
35 per cent in the best modern plants, 
and from 15 per cent to 25 per cent in the 
average plant. The efficiency mentioned is 
from electric meter to water delivered, 
which is the final test of any system. 


The Most Efficient Method. 


The third method of pumping, by ver- 
tical centrifugal pump, will handle large 
volumes of water successfully, and sand 
does not seriously affect its operation, as 
the clearances in the pump need not be 
close fits. 

The advantage of the vertical centrif- 
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ROUSE. VenrisAFien 


The conditioning of air in connection with ventilating 
systems in modern packing and cold storage houses meang 
more than is generally supposed. 


By use of Webster Air Conditioning Systems the foul, 
moist air in packing houses is replaced with air that is 
not only purified, but also at the required temperature and 
humidity. This enhances comfort, and efficiency of em- 
ployees and insures a uniform prime product made under 
the most sanitary conditions. 

In cold storage houses air conditioning systems constantly 
supply pure air and maintain the temperatures and humidi- 
ties necessary for the proper storage of meat and poultry 
products, fruits and vegetables. 

Air conditioning is an advanced step in ventilation and when 
applied by those who have experience and have made a 
study of its application in this field, satisfactory results 
are assured. 

We install complete systems for every service; results 
guaranteed. 











Send for literature. 
“The Successful Systems are Webster Systems” 
No. 4 





ATMOSPHERIC CONDITIONING CORPORATION. 
LAFAYETTE BUILDING, PHILADELPHIA.’ MONADNOCK BLOCK,CHICAGO. 














ICE MAKING AND 


YERK)= 


REFRIGERATING MACHINERY 


“There is a YORK machine 
for every refrigeration 
requirement.” 








The Meat Packers throughout the country owe their nation 
wide distribution to Mechanical Refrigeration. 


And, YORK Mechanical Refrigeration owes its popularity to 
the many satisfied users, who know that YORK Equipment 
is efficient and will save money, time and effort. 


Write for our bulletins on this subject. 


‘YORK MANUFACTURING COMPANY 


Ice-Making and Refrigerating Machinery Exclusively. 


YORK, PENNA. 




















Novoid Pure Corkboard 


~ Made of specially selected, clean, dry cork granules. No foreign binder used. sheet 
thoroughly baked—no green centers. Hdges and centers are square and sharp. Waite for booktet. 


Cork Import Corp., 345 West 40th St., New York City 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue 


West 22nd St. PHILADELPHIA, PA. 











ugal pump is its high efficiency, 55 per 
cent to 70 per cent from electric meter to 
water delivered. Power costs for this 
type of pump are usually about half of the 
power cost for the air lift system. 

The centrifugal pump can also deliver 


water under pressure directly into the 
service mains or elevated tank. With the 
air lift system, a second set of pumps is 
required to lift the water to the elevated 
tank, or develop the service pressure for 
the mains. 
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Chicago Section 


A. C. Stott, of Swift & Company’s lard 
department, is enjoying a three weeks’ 
vacation. 


R. E. Lang, of E. G. James & Co.,, 
brokers, is on a two weeks’ vacation at 
Mackinac. 


C. M. Bell, of Powers-Begg & Co., 
Jacksonville, Ill., was a visitor in Chicago 
this week. 


Z. K. Waldron, of Cross, Roy, Eber- 
hart & Harris, is enjoying a vacation trip 
in northern Wisconsin. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 33,492 cattle, 8,293 calves, 58,523 
hogs and 48,263 sheep. 


J._S. Hoffman, president of the J. S. 
Hoffman Company, i is spending a few days 
at the company’s New York office. 
They’re always glad to see Jake! 

H. J. Vibbert, district sales manager 
for Parker Webb Co. in New England, 
with headquarters at Boston, was a Chi- 
cago visitor this week. 

Henry Meyer of St. Louis, formerly in 
charge of the fertilizer department of 
Swartzchild & Sulzberger and later of 
Wilson & Co., was in Chicago this week 
calling on old friends. 


John Hall was observed out joy-riding 
last Sunday afternoon, but it was noted 
that the driver wasn’t passing anybody. 
John’s friends are watching eagerly the 
progress of his recovery. 

Adolph Fink, vice-president of A. Fink 
& Sons, Newark, N. J., stopped over in 
Chicago last week on his return from an 
extended tour, which took in Alaska and 
interesting points along the Pacific Coast. 

M. D. Harding, assistant general super- 
intendent of Armour & Company, is 
enjoying a short vacation. It is suspected, 
however, that he is spending at least half 


of it sight-seeing among the rendering 
plants. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, July 4, on ship- 
ments sold out, ranged from 8.00 cents to 
21.00 cents per pound and averaged 14.24 
cents per pound, 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith 


TO BE USEFUL— 

—Is one of the finest of the fine arts. 

—Is the quickest road to fame and 
fortune. 


—Requires no brilliancy or special 
genius. 


—lIs the highest ambition any youth 
can claim for himself. 


—Is the beginning of success. 


—Is the first obligation of citizen- 
ship. 


—Is more to be desired than much 
wealth. 




















Returning from an automobile trip to 
northern Wisconsin, Guy Fridley reports 
wonderful crop conditions all along the 
way. Crops are well advanced and both 
farmers and business men seem very 
optimistic of the future. 


Provision shipments from Chicago for 
the week ending June 27, 1925, with com- 
parisons, are reported as follows: 

Last Previous Cor. 

week. week. week, 1924. 
14,974,000 17,854,000 13, 546,000 
Fresh meats, ee a 651,000 35,398,000 26,654,000 
Cee: WS 6 cnsnax ac 4,811,000 7,987,000 — 6,195,000 


Cured meats, Ibs. 


Walter B. Hulme, well-known provision 


broker, is taking advantage of the summer 
market and spending a few days with his 
family at Grand Beach. A week ago, 
while returning from a week-end trip 
through Indiana, he had the misfortune 
to be in a four-cornered auto wreck. His 
car was badly damaged, but he and his 
family escaped injury. 


Miss Gudrun Carlson, head of the home 
economics department of the Institute of 
American Meat Packers, is motoring to 
California on a combination business and 
vacation trip. Miss Carlson will attend 
the annual convention of the American 
Home Economics Association, to be held 
in San Francisco, August 1 to 6, and will 
visit packers on the coast. 


M. G. Middaugh, head of the branch 
house department of Swift & Company, 
has returned from a trip to Great Britain. 
Mr. Middaugh visited 60 sales points in 
the British territory, and made a thorough 
investigation of the trade situation. Like 
other business visitors to England, Mr. 
Middaugh is impressed with the ability 
of the Britisher to “come back.” He 
believes the outlook for trade to be favor- 
able, in spite of unemployment conditions. 

O. C. Willis, formerly superintendent 
of Armour and Company’s branch house 
territory in Cleveland, has been trans- 
ferred to the new personnel division at 
Chicago and will supervise the work of 
the sales personnel. Harvey G. Ellerd, 
formerly head of the Industrial Relations 
Department at the Chicago general offices, 
and later assistant to general manager 
Henry Carlson at Kansas City, has also 
joined the personnel department and will 
have under his jurisdiction the personnel 


of plants. 
oo 


ARMOUR BUYS DAKOTA PLANT. 


The plant of the Farmers’ Co-operative 
Packing Co. at Huron, S. Dak., has been 
purchased by Armour and Company at 
receiver’s sale for a reported price of 
$751,000. The plant is modern and fully 
equipped, and will be put in operation in 
the near future. It has a daily capacity 
of 1,200 hogs and 100 cattle. 





H. 0. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, 
SPECIALTIES, Packing Plants, Cold Storage, 
Plants, Power Install- 
ations, Investigations 


1184 Marquette Bidg. CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


314 Erie Bldg. 
Cleveland, O. 





» we T COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lewer Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg., MEMPHIS, TENN. 








Packing House Products 


Oldest Brokers in Our Line 






Tallow Tankage 
Grease Bones 
Provisions . Cracklings 
Oils @ Hog Hair 


Carcass Beef—P. 8S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





Dried Beef Bladders Sacrificed 


Have a quantity to dispose of for 
quick sale. Address Box 937, c/o The 
National Provisioner, 15 Park Row, 


New York 








Cc. W. RILEY, Jr.* 
BROKER 
2108 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work. 


0 tte $ 
tO as, Detroit, MICK, cree ance 3751 





FRANK L. DEMPSEY 
Attorney & Counselor at Law 


North Texas Bldg., DALLAS, TEXAS 
erie attention to Claims adjustments and 





on of Packers. Ten years experience with 
cago packers. : 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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F. EDSON WHITE ON EUROPE. 


F. Edson White, president of Armour 
and Company, returned this week from 
Europe, where he spent the last month 
and a half. Mr. White was in an opti- 
mistic mood regarding Europe. He said: 

“Business conditions in Europe are 
better than they have been at any time 
since the war. This is particularly true 
in England. 

“The indomitable will, characteristic of 
Britons, is the greatest factor in their 
own comeback. They are studying their 
problems and meeting them one by one. 
When they put the pound sterling back 
at par it was one of the great financial 
feats of modern times. 

“During the war the world came to 
regard the Britishers as people who would 
‘muddle through’, and they are muddling 
through their post-war problems just as 
they did their war problems. There isn’t 
any question in my mind about the future 
of Great Britain. She has a few hard 
problems yet to meet, but she will meet 
them. 

“The chief obstacle to better business 
in Continental Europe is the lack of 
credit which results from the inflation of 
currency. Credit is built on faith, and 
if faith could be restored overnight the 
Continent would be a fine field for busi- 
ness. 

“The people of. France, Germany, Bel- 
gium and Italy are hard at work, day 


in and day out. Very few of them are 
idle. They are earning regular wages, 
and they have the money with which to 
buy essentials. 

“As political conditions stabilize—and 
all 'the indications point in that direction— 
business is going to improve remarkably. 
Tam an optimist with respect to Europe’s 
come-back.” 

ci ill ans 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending July 4, 1925 













CATTLE 

Week Cor. 

ending Prev. week, 

July 4 week. 1924. 

Chicago 9, 22.558 30,518 
Kansas City . . 29,454 24,340 
OOM, “Se cecsecese 19,407 21.099 
a eee 13,599 17,286 15,662 
EMER” wc s's,d 6:3 6's Kb ews” Sg k ie 9,473 7,085 
a en 6,606 6,046 7,502 
TE ne Gaisnb eens wane 851 925 9383 
WET WOEN, onc coos ess coe 18,219 17,787 10,161 
i, ee 2,186 2,208 1,956 
EE are rey 2.180 1,883 2,368 
EE avcaw  cthadcassere .128 1,477 1,381 
New York and Jersey City 9,209 10,403 9,936 
Oklahoma City........ : 711 4,883 5,291 
BE wes edes eed euvenais 152,778 148,790 138,279 

HOGS 

ND 5 ove ss veh set vesken 62,301 93,500 179,100 
ae 12,545 21.881 41,796 
Omaha ..... 5 86,281 
East St. Louis............ 23,345 2 50,734 
St. Joseph 41,693 





Cudahy ..... 88% 
Ottumwa 546 
Fort Worth , 
ee) a ere ,O8F 
NE Fh aG 0 ica nieees 17,054 
eer rrr 
New York and Jersey City. 31, 908 
Oklahoma City ........... 3,806 
BG Lente evaqebvests 282,942 419,496 608,799 
‘ SHEEP. 
OC Eee 64.561 45,771 69.723 
) ES. SPeererevery ry 19,550 20,958 24,035 
CD) Sh weeiewes ci 00.0506 Mee 28,673 200 
a re 19,108 17,923 18,865 
St. Joseph 11,562 16,101 
Sioux City +384 897 
Cudahy ... 2738 488 
Fort Worth 8,833 
Philadelphia ... 7,488 
Indianapolis 901 
Boston ..... 6,641 6,156 
New York and Jersey City 46, i 50,444 
Oklahoma City ........... 128 26 
a ee 201,403 194,705 198,607 
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Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL Pro- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











How do you load beef so that it will 
not become slimy or moldy in transit? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 








Wrote Best Meat Story 





Miss Frances Erdman, Turlock, Calif., 
high school girl, whose story on meat 
won national championship honors in the 
Second National Meat Story Contest con- 
ducted by the National Live Stock and 
Meat Board. Miss Erdman was awarded 
a cash prize of $300.00. Approximately 
13,500 high school girls throughout the 
United States and possessions competed. 





















45 
CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Caives. Hogs. Sheep. 
Mon., June 29....... 22,208 5,687 48,455 17,378 
Tues., June 30...... 9,376 4,421 19,397 11,994 
Wed., July 1.. . 10,600 2,907 12,105 18,913 
Thur., July : . 7,972 3,894 19,085 10,579 
Fri., July 3. .-_ 1,939 S44 8,615 10,087 
Sat., July eae” ‘Holiday. 
Totals last week.... 52,095 17,703 102,607 68,951 
Previous week....... 41,853 15,512 142,643 51,834 
Year ago............38,740 10,790 157,477 54,860 
Two years ago....... 35,990 9,573 158,469 438,459 
SHIPMENTS. 
Mon., June 9 16,208 947 
Tues., June 31 8,556 eae 
Wed., July + 3,738 1,276 
Thur., July 2........ 2,55 *eate 4,694 1,080 
Fri., July Bas esceaand 1,146 don 7,676 1,316 
Oe ae See Holiday. 
Totals last week 12,817 44 40,867 4,619 
Previous week....... 11,836 131 42,669 3,362 
BOS 05 00. 6.006.000 12,340 58 33,730 14,934 
Two years ago....... 13,007 167 50,858 3,975 


Receipts at Chicago Stock Yards thus far this year 


to July 4, with comparative totals: 
1925 1924. 
Ne sidisteccctsiiaenaseeet 1,414,779 1,490,085 
RE, SK. evaceavastarincanenes 488,543 441,365 
SE ccc ged cs dacsbneeue ven 4,539,529 5,497,661 
EES wich aaw Seccaree Nees nessa 1,901,267 1,809,382 
Combined weekly hog receipts at eleven markets 
for week ending July 4, with comparisons: 
Year 
Week. to date. 
‘Week ending July 4............. 423,000 17,135,000 
WOCVIGOS.. WEG vec ve casisvsasends PF Aero 
Corresponding week, 1924........ 637,000 20,912,000 
Corresponding week, 1923........578,000 19,931,000 
Corresponding week, 1922........ 437,000 15,178,000 
Corresponding week, 1921........ 432,000 16,116,000 


Combined receipts at seven markets for the week 
ending July 4, with comparisons: 





Cattle. Hogs. Sheep. 

Week ending July 4..... 199,000 361,000 169,000 
— WOON oc io wees 161,000 483,000 139,000 
erie (oer 124,000 532,000 143,000 

i9 walla shee tage wenn 124,000 466,000 142,000 
EE ed aN dalwalwed sens 07 123,000 352,000 122,000 


Combined receipts at seven points for 1925 to July 
4, with comparisons: 


Cattle. Hogs. Sheep. 
CORE Pree ee 4,629,000 14,656,000 4,809,000 
te oe nee ie 4,791,000 17,302,000 4,699,000 
BE aks s0akcewead 4,786,000 16,539,000 4,947,000 
WE aie sianemead 4,491,000 12,482,000 4,592,000 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight 
rece bived. Ibs. 


Prices 
Top Average. 
$14.50 $13.20 








*Week ending July 4 





Previous _week........... y 13.80 13.25 
1924 1E 7.40 6.90 
LOOT CT TT 8.10 7.05 
1922 11.00 10.05 
ME eric cilan donne ones oaee 121,436 9.90 9.20 
See snd sve he vans sina ae Be ‘ 23.00 21.95 
Average 1920-1924........ 145,400 238 $11.90 $11.05 





*Receipts and average weights for week ending 
July 4, 1925, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 
*Week ending July 4. ok 75 $13.20 $7.15 $15.85 
Previous week.......... 1.25 13.25 7.75 16.10 
SE wascass an 19:30 6.90 5.25 14.20 
1923 . - 10.05 7.05 6.15 15.65 
1922 - 9.40 10.05 6.50 12.90 
1921 - 7.65 9.20 4.90 10.55 
BO ce ccdctcececsaseets 15.40 14.80 7.90 15.15 
Av. 1920-1924. .......... $10.35 $ 9.60 $ 6.15 $13.70 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 





Hogs. Sheep. 
*Week ending July 4 pp 64,600 
10nd ne OCR rc Badoo 1280747 801026 
1923 Seas cole ade yanks 107,611 39,484 
PES 6:34. 0:8 di0' 5 00.6 00-0 65k ae 97,642 46,093 


*Saturday, July 4, estimated. 


Chicago ———_ hog slaughters for the week end- 
ing, July 4, 1925 








Week 
DORON 56 05.5 exh de ce iktaeanwee te tammeedite 6,000 
DORIOMIBOTIOGR 6 5506 és ch kk ee Rete ana edabern 2,900 
DN Be OB ove dc eccccs des copencctecnsenegsee 6,900 
Hammond Co. 2,500 
Morris & Co.. 900 
Wilson & Co.. 8,200 
Boyd-Lunham ........... < - 5,100 
Western Packing 00. ...<..cccccccovssvseeseds 6,800 
Reowerts  OGRGe e id lived tas tvdivdectcunwewes 3,500 
WANES Ae TARR, ov ckcaccciveccipecsasaccddekewane 3,300 
Independent Packing Co...........csseecesees 1,900 
Bremen. Packing 066 o.oo 6iccvccedssecsawent 4,700 
AGOr POGINS OOi66 ic ciliicvedvissdscucewamen 1,600 
QEMMEG F wignis dicigs oie'e'a'n'ea'wic'swielcbeeeeae eaewnewn 13,200 
-\ | PPT rr ert 70,500 
Previous Week......cscvccccccvsscescssucvcawaee 93,5 
YOR BGGi sis wcsccicedscesvadeas es eaguwaneben 131,300 
TWO FORTE BBO! is oc vac dsccsibeSavins teceeakena 114,900 
TRESS YORTE BAW. oss. Mc ickccctenacanameant 104,800 


(For Chicago livestock prices, see page 38.) 











Based on 


THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Actual Carlot Trading, 
July 9, 1925. 


Green Meats. 





Thursday, 


Regular Hams— 

8-10 lbs. @24 
10-12 lbs. @23'%4 
12-14 lbs. @23%4 
14-16 Ibs. @23% 
16-18 Ibs. @23% 
18-20 Ibs @23 

Skinned Hams— 
14-16 lbs 25% 
16-18 lbs 25% 
18-20 Ibs @25% 
20-22 Ibs. @23% 
22-24 Ibs @22 
24-26 lbs @20 
25-30 Ibs. @18% 

Picaicse— 

Be BMD. BUBe cc cccccqccccccccccccesccce @15% 
GB B UWS. AVE eo. ccnccccccccccccccsscsece 15% 
Pt ME: Man asaccaccecscsscesessaves 15 
a caten es skicien. @14% 
WD-14 IDS. AVE... 22. cccccsccvccvcsescece @14% 

Bellies—(Square cut and seedless) 

GC B IDS. AVE. .n.. 2. cccccscccccccccssces 28 

B-10 IWS. AVE... .ccescccccccccccscccces 27 
BB-BBD TRG. BUR. 0 occ cc cc cccccccccsccccces Gos“ 
BE EL, DIE cc cccecccccodesceseesscsce 25 
BEDS FRB. BUR e oc ccc ccccccccccccccccccccs @23% 

Pickled Meats 
Regular Hams— 

B-10 IDB. AVE.... 2... ceeeeecccececcscces 2314 @24 
10-12 IDB. AVE.....- cece cece esrcccscces 344 @24 
BE TE, Bec cccccccccescccccscceseses 2314 @24 
14-16 IDS. AVE... 2... csccecccccccceccces 2314 @24 
ET Ts. o6'56d006s6000cceqeses scape 231%4@24 
i Ps ckishs <tsecctesescovesee 231% @24 

Boiling Hams—(house run) 
ot oo cid ow pense @2A% 
EE Ss CN, wis cece cnesonegecosceses @2414 
| rere @24% 


Skinned Hams— 


14-16 Ibs. 
16-18 Ibs. 


8-10 Ibs. avg. 
avg. 
12-14 Ibs. avg 


10-12 Ibs. 


ay Fg cut and seedless) 


Clear plates, 4-7... .......-:ecceeecescceee 


Jowl butts.... 

















FUTURE PRICES. 


Official Board of Trade Range of Prices. 
SATURDAY, JULY 4, 1925. 
Independence Day—No Markets. 
MONDAY, JULY 6. 





Open. High. Low. Close. 
LARD— 
WURY <ccassoces 17.40 17.40 17.3744-40 17.40ax 
Sept. 17.65-70 17.70 17.60 17.60 
Oct. ----17.67%4 17.70 17.60 17.65ax 
Saree 16.25 16.15 16.20ax 
MEL. sb "wcssece bane - TT 16.00b 
CLEAR BELLIES— 
POP) shes eouak came 22.10b 
ES nivewbonn ens’ 22.20b 
SHORT RIBS— 
tecgonns ches nai a 19.00b 
Ps cacsvessa 19.00 19.12% 19.00 19.12% 
TUESDAY, JULY 7. 
Open. High. Low Close 
LARD— 
DOT > wosecsocsh 17.30 17.40 17.30 40 
er 17.50-4714 17.60 17.47% 17.57% 
i. dcevese 17.521%4-47% 17.60 17.47% =17.60b 
DS -néue abe we 16.20 16.20 16.15 16.15ax 
PO, ccccvecces 16.00 16.00 15.95 16.00 
CLEAR BELLIES— 
MET 5 cn. bandned 660% 22.10n 
Dept. ccccccess cess 22.20ax 
SHORT RIBS— 
re Sia oe 19.00b 
WE: angsesees 19.05 19.12% 19.05 19.1214b 
WEDNESDAY, JULY 8. 
Open. High. Low. Close. 
LARD— 
DP. cecceseds 17.35-32% 17.35 17.27% 17.27%4ax 
OS es 17.50 17.50 17.40 17.40b 
ils ecastceses 17.50 17.50 17.42% 17.42% 
Dee... nae moenen 15.95 16.05 15.95 15.95ax 
OR. «aces ones 15.90 15.90 15.80 15.80ax 
CLEAR BELLIES— 
Pt Sekar nee mek af ee 21.95n 
at. accnsesn cae 22.05 22.00 22.00 
SHORT RIBS— 
SOY ocece cose cc0s TT ones 18.75n 
Pe? aseWissxa 19.00 19.00 18.85 18.85 
THURSDAY, JULY 9, 1925. 
Open. High. Low. Close. 
LARD— 
ee 17.25 17.2 17.221 17.22% 
ee Sey 17.37% 1%. 41 17.35 17.42% 
Oct. .. ...... 17.3714-35 17.4214-45 17.35 17.4214-45b 
IOV. ccvewccee coes 17.10ax 
OR. cichobeee 15.95 15.95 15.95 15.95ax 
PRs kaeseeses 15.77% 15.77% 15.77% 15.77% 
CLEAR BELLIES— 
ne OR Te 21.95n 
WR. hbtsedees does 22.00n 
SHORT RIBS— 
° eee 18.75n 
“18. 90-9214 18. 92% 18.80 18.871%4b 
FRIDAY, JULY 10, 1925. 
Open. High. Low. Close. 
3404s6000% 7.25 17.87% 17.25 17.35ax 
September éosekee 17.60 17.45 17.52% 
CtORer ow ccces 17.45-4744 17.62% 17.45 17.55b 
Decerhber ..... J 16.00 15.95 15.95ax 
January ....... 15.85 15.85 15.82% 15.82\%4ax 
CLEAR peeees  o 
ee 22.20 22.20 22.20 22.20 
September . ; (22-10 22.10 22.05 22.10ax 
SHORT RIBS— 
MY Asvstencds soos mites eos 18.80ax 
September ..... 18.90 18.95 18.90 18.90 
—e 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


York, July 9, 1925——Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 35-36c; green hams, 8- 
10 lbs., 27c; 10-12 lbs., 27c; 12-14 Ibs., 26c; 
green picnics, 4-6 lbs., 15%4-17c; 6-8 -Ibs., 
1514-16%4c; green clear bellies, 6-8 Ibs., 
29c; 8-10 Ibs., 29c; 10-12 Ibs., 28c; 12-14 
Ibs., 28c; S. P. bellies, 6-8 Ibs., 25c; 8-10 
Ibs., 26%4-27c; 10-12 Ibs., 26c; 12-14 Ibs., 
25c; S. P. hams, 8-10 Ibs., 26c; 10-12 Ibs., 
26c; 12-14 Ibs., 25c; 18-20 Ibs., 2514-26c; 
dressed hogs, 207%c; city steam lard, 17%4c 
compound, 13c. 


New 


July 11, 1925. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Wednesday, July 8, 
1925, with comparisons, were as follows: 




















ending Prev. week, 
July 9. week, 1924. 
Armour & O0....cesccee 5,125 3,922 12,549 
Anglo-Amer. Prov. Co... 3,832 2,457 9,233 
BWIEt BH OO. ccccsvcccces 366 5,100 16,095 
G. H. Hammond Co..... 2,824 4,482 7,615 
Ce 2 re 5,433 2,538 16,127 
i. le et 5,934 4,905 16,726 
Boyd-Lunham & Co...... 4,212 4,192 8,918 
Western Pkg. & Pro. Co. 6,218 6,300 13,400 
Roberts & Oake......... 3,858 3,208 8,016 
Miller & Tart ...cs00% ,304 3,478 6,968 
Independent Packing Co. 2,346 1,488 4,931 
Brennan Packing Co..... ,116 5,053 7,029 
Agar Packing Co........ 900 1,600 3,000 
BE ccancccnsussceses 55,468 48,623 131,507 
—_— 
CHICAGO RETAIL FRESH 
Beef. 
No.1. No.2. No. 8 
Rib roast, heavy end.......... 25 18 12 
Rib roast, light end.........+. 85 25 20 
, Bg = FORSt. ..cccce eccccccccee 24 20 14 
Shows, TOWN .ncccccccccccess 45 40 20 
Steaks, sirloin, first cut ...... 48 35 22 
Steaks, Ouse 55 40 25 
Steaks, eccccce 28 % 18 
Beef stew, chuck 20 18 12% 
briskets, boneless ...... 24 22 1 
OES ccccccccccccoses AG 12 1 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
Hindquarters ........scecseeees. 65 21 
BOOWS ccccccccccccccccccccccccce Int 10 
Chops, shoulder .........se+0+- 2% 10 
Ghops, rib and loin ........e0+--+ 60 oe 
Mutton. 
10 
16 
Chops, rib and lofm ...........-. 80 
Pork. 
Loins, whole, 8@10 avg.......cecccesesvees 382 @34 
Loins, whole, 10@12 avg.....seeseeeeevees 28 @30 
Loins, whole, 12@14 avg...... bah eensseuae 26 @28 
Loins, whole, 14 and OVer........eeeeeeeees 22 @2 
ee Re eerrrrrree saegeeessuess 34 @36 
Shoulders .......+.-+00- Seereccccescoecnce pt 
HB cccccccccccccvccccccccccccccccoccecs 25 
aes CS Cecceacesesccoecossce re @is 
Leaf ‘ard, unrendered.....ccccesccecereecs 22 
Veal. 
Hindquarters ...... SNR dR SSbeSaSdbceneussoe 25 @35 
BOrequarters ...cccccccccccccvscccvccescess 15 @22 
066 60 450050060056 0d40 0006 000000 cesee 8 


Bhoulders .....ccccveccccccccsecvccscssces els 24 


Cutlets .. 60 
Rib and loin CHOPS cecccccccccccsecsccess 40 
Butchers’ Offal. 








BUet on cccccccccccccccccvccccssccscscsccees 6 
es, eoocccsccccccce SEs O06049 
Be oc caasaderscnestctekc ine: 12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 655 
Crystals ..ccccccccccccccccccccccccccccs 7% 7% 
Double refined nitrate of coda, f. o. e 
N. Y. & 8S. F., carloads.. nabs NESS 35% 
Less than carloads, oumutited. sehen Seesi0 : 8% 
Kegs, 100@130 lbs., 1c more, 
Boric acid, in carloads, powdered, in bbls... 9 8% 
Crystal to powdered, in bbls., in 5-ton 
BORD GE MIGTD oo cicccvcccccoseccccsonces OE 9% 


In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls....... 5 

In ton lots, gran. or powdered, in bbls.. 5% 5 
Balt— 

Gpanatated, car lots, per seed f.o.b. Chicago, 


a Wkcuopes dcadénehencneeabasebactuccen $ 7.60 
acme car lots, per ton, coh. Chicago, bulk 9.10 
Rock, car lots, per ton, f. o. b. Chicago...... 6.05 

Sugar— 

Raw sugar, 96 basis...... vende denesovsses @4,50 

Second sugar, 90 basis..........+sesseeeees @4.15 
Syrup, testing 63 to 65 combined sucrose 
PE MER awas osepibhsperscsdsachivese’d @0.28 

Standard granulated, f.o.b. refiners (2%).. @5.60 


Plantation, granulated, f.o.b. New Or- 


leans (less 2%) @5.40 
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CHICAGO MARKET PRICES sippiicoe ett 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. Ee nt eens ied tie eae = 


tons, rolls or prints, f.o.b. Chicago....... 2214 


















































Carcass Beef Fancy pork sausa 
4 ge, in 1-lb carton.. ° 
Gumley cyte entecen, teen te on 4 Nut margarine, 1 lb. cartons, f.0.b. Chicago Ga 

Week ending Cor. week, Country style sausage, fresh in bulk 21 (80 and : Ib, solid packed tubs 

‘ July 11. 1924. Country style sausage, smoked. 24 ¢ per Ib. less.) ' 
Prime native steers........ 18 @20% 18 @19 ed sa e, fresh ........++ 16 Punic jcleomargarine, = tm, fom 
Good native steers.........- 17 @18 16 @iz =—«-Frankfurts in pork casings 15 nT Feo sevsestea chains se merene sues @16 
Medium steers..........+.+- 14 @16 13 @15 Frankfurts in sheep casings. ... 
Heifers, POM a cg csscscseue sc 13 @18 13 @18 Bologna in beet bungs, choice 16% DRY SALT MEATS. 

EMR a titers be cosssa 8 @14 13 Bologna in beef middles, choice. . 6 Extra short clears... 1 
Hind quarters, choice...... @25 @25 Bologna in cloth, paraffined, choice. @14% «Extra short WRiaadebeebhiatvers+nesscecus G19! 
Fore quarters, choice........ @14 @12 Liver sausage in hog bungs........ ; 20 Short clear middles, 60-Ib. avg....... 2.4... Gis 

“ aie sausage in beef rounds = bellies, 14@16 Ibs..............0.00. G23 * 
BRT oss ossa.nsetdtwess ear bellies, 18@20 Ibs....... 0... ccc cee 221, 
eef Cuts. New England luncheon specialty...........- 3 Clear bellies, 25a 30, Ibs. Civadaviete oon Ook 
Steer — No. 1....seseee @40 @36 Liberty luncheon specialty...........+.+++- 20 Rib bellies, 20@25 Ibs........... 0.0.0. 00 Gait 
| rate Lalas, ree ease bon] ba ome —— SPOCIRIGY . caccccccccccece 15 _ peiises, 25@30 RNs aS acca td 
SS oe ee Sade 5H } ioe come [ Srestessexteasenescesebess “14 Fat — bee = Maa daeewe vpuwk ewedote @16 
7 i ae ee. S30 Gn ak aaaaee oc nope AE Dees sacra 16 Fat ery 14@16 in TIPTETrrererere err Te @16% 
Steer Loin Ends, Now 8.2222: @30 | Ee ico: Tae.” i ph ae ROER Git 
ee in Ends, No, 2...... 30 i E Regular Plates.....+---.eeeereereserseeeees D174 - 
Lom” dese Geo 1s AY DRY SAUSAGE. WE SN eeacecscccesdscdenesesveesonsatesns @14 
E ie Tie (hips) naaees ore pod cures, choice, in hog bungs....... WHOLESALE SMOKED MEATS. 
Steer Ribe. Ne. grrseeeetie Gos on peg = “condition, tn in hog gS Regular hams, fancy, 14@16 lbs........... @31% 
Cow Ribs, No. "ee @23 @23 Thuringer Oervela' 8s Beet — puny ae Rae Reg 2 — ~ 5 eet @33"4 
Cow Ribs, No. 2..+.sc000++e @20 @19 =“ Farmer See ee eee @29" 
Gow Bibs, No. 2...+.++++++. @20 @is Barmen .seecveess> Dien ARR TON 5 cae Sakis cca. caicawas ces @20- 
Steer Rounds, No. 1........ @20 @17% Sal lami, choice Standard bacon, een ae : 33 | @35% 
=. os oro% a “a oice Standard bacon, 4 eis TGs «eos 334 
Bteer Rounds, Ho. 3......-- i git ano Salami, choice, in hog bungs Standard bacon, 12@14 Ibs.....-.--------. Aes 
Steer Chucks, No. 2..-+.++++ @12 @10 risses, choice, in bo Seat kee a a ces Se @33% ~ 
Cow Rounds’ ............ <i 16% 15 Genoa ‘style } a ee ee ae ee 
jolly EAT ila . 4 4 Soe” off, smoke 4 Pee cececesestecstocesoesecces @43 
Steer Plates. .--... 12% 11%  Mortadella, new condition. .......: Oeste et a oe 
eae, “) o%@l2 10" Caploolt soe eaets tate Cooked ary ‘diinieas, sarpiaa mat «| O* 
on ok as. nn - Minto. cnsdcacumensackeadedeaetentiececa 
eee ae. Git ote. Virginia style hams .......... itpdewaceees Cooked ‘Picnics, skin on; surplus fat off. es 
fon ines anaes C ix @ 8 SAUS AGE IN OIL. pe ane | picnics, skinned; surplus fat off. . @26 
Fore Shanks . @ 6% Si, Belegne style snusnge tn bes jooked loin roll, smoked............0..0 00. @50 
Hind Shanks @ 6 44%@ 5% Small ti : shape 
Hind hanks ....... : 2 a. gesall tins, 2 to crate. SaeR Gi re ANIMAL OILS. 
Strip Loins, No. 1, boneless.. @60 @55 Frankfurt style BB in sheep casings— 7.50 Prime lard oil....... 
Strip Loins, No. 2......+.. @55 @45 Small tins, 2 to crate ehoep ons Extra winter strained lard................ 
Strip Loins, No. 8.. : os @30 pred ae to oe Eepeayecentersanescses<eee ay Extra Jard oil........cccse. 
Sirloin Butts, No. i @35 @30 Frankfurt style sausage in pork casings— 9.00 Extra No. 1 lard.......... 
Sirloin Butts, No. 2 @30 @20 Small tina 3 to crate... No. 1 lard oll..........+.++- 
Sirloin Butts, No. 3. @18 @18 Large tins, 1 to crate..........sccscsscceceeee 7.00 = No. 2 lard oll... .-.. 2... .e.se2s. 4 12 
Beef Tenderloins, No. 1 75 70 Smoked link’ sa sausage in por ‘casings— ” Pure neatsfoot Ol .........seeeeceneeceees 13 % 
Beef Tenderloins, No. 2 65 60 Small tins, 2. to crate. Extra neatsfoot oil...... 00026. rca isi 
ae le 7 4 tase ao 5 BE neve cteereenaces coe 8.80 Matt Geataen gL. tree rH 138% 
Flank Steaks on a terse essepedcecesesccccosoces BOO §©Acidless tallow Oll..........cccccaccscccen 2 @2y 
oulder D c.c sah ¥ebe cnses @15 15 E MATERIALS a ee 
Hanging Tenderloins ........ 7 
nging Tenderloins @10 @10 a ered pork trimmings. . ne inatesetee baw te 14144,@15% FERTILIZERS 
ean pork trimmings. ‘ 

i Beef Products. Extra lean park (trimmings. +20 aa oan gg SEP GORE ie oar Re 3.03 $3 
a een re te a  . ~, anes : 5 
Brains, oe tb see q H 7g 8 Pork cheek meat Peet carci anlddvataaswere’ 12%@13 Ground taubeae Ne” ikea es hen | 4 
Sonne .. "99 30 29 30 ion ee a ey * ‘ ae where Ke 4%@ 5 Crushed and unground tankage........... : Soe 3.40 
Sweetbreads ......6..eeeeeee 38 38 42 Boneless chuck ee "— Hn Gustek ghammel Wien gee tan $4.00@ 38.00 
Ox-Tal, per ibe rhigenany ss 4 4 : Bonele 8 chue "TAS Dae a a a @ 8% Ground steamed bone, per Skeet 

i eeoeemet ¢ Gime * Me TTI eeonenepntonet n : aa ¥ 
coum aes 4, 4., Nout beet trinligs.1.00000.00000000000 6% Unground ee ae 73 0020.00 
PO, EE. Osa. 004000 sweat + ae Beet hearts... 0... -cscseesesseesseeseees % thee ae ; 
Kidneys, per tb...2200000000. @ 9 8 Dr. can, cows, 300 Ths. and ‘up. 200200127 8 HORNS, HOOFS AND BONES. 
. cutters, BW. ANA UP. .cccccccccvece 
Veal. Dr. bolongs bulls, 500-700 lbe.............. 7% Sh Ee 2 Reeen, 56 Me. evenige.:.+..+--5: @300.00 
ne ae pis: ig au 18 G19 Bett TDR ss nreessesseresecesececesscoes eo ER | ~~ Eadomtnenameeneooneppain 175.00@ 20000 
Good Carcass ...........sss- 15 @I1T a ie CSS. Pree Comes (em. tom)... ----. 02+ 15 Hoofe, black’ and striped. ..1..721..11 "aso0g 80.00 
Good Saddles ......... Scie 20 @26 20 @27 (These are prices to wholesalers, on material packed Hoofs, white.........0000..cc0cccc aes 70:00@ 78.00 
Good Backs Kec ee 2 8 12 in ‘new slack barrels for shipments.) Round shin bones, heavies............. Botte 
tase meee und shin bones, lights and med..... D 65. 
SAUSAGE CASINGS. Heavy fats cescvessessteressreerscce, 60,00@ 88-00 
Veal Products. TAME GOED occ ccccccctccecces opie 5 B 
(F. 0. B, CHICAGO.) Thigh bones, heavies. panei: 45.00 
Brains, each...........+ ..e. 9 @10 Beef rounds, Gute, 2 180 sets, per tierce Thigh bones, lights and med......... ‘ 00.00 
a Ae elated ih 58 WOPMRE Sc os Spates Seca ae soca ues suas « @21 Buttock bones... sttsepent a aCe: Bey 
Calf Livers .....-....- LINs1 @32 Beef rounds, export, 225 sets, per tierce “quotations apply to 2 oo 
ME eta ses. A ee sate to No. 1 product, 
Lamb. Beef middles, 110 sets, per, tierce, per set. @1.95 pee ot — ol gem ge free from grease spots and 
Beef bungs, No. 1, 400 pieces, per ti erce, . , and clean, uniform as to cut and weight. 
Pee ae on (eR iD RES BREED @26 , age in double bags and carload lots. Quotations 
Medium tanita nee @29 Beef bin panes, No. 2, 400 pieces, per tierce, By- Fesgecte Saneake” saben ox mo 
Yhoice Saddles cetevessessesee.| GGS)060lltlt(‘(‘(‘ mE!) Cee ee 8 eee a on ano’ er 
Medium Saddles ...... ee Geo Beef weasands, No. 1, per piece. Gi a6 
ow rang > ala ete Beef weasands, No. 3 , per plece.......--- @12 LARD penis 
MAN EMO. ccc cee @2 Beef bladders, small, per d0z...........++ @1.0 Pp 
lemb Pees, per b..... ae @3l Beef bladders, medium, per doz.......... @1.85 — steam, cash, tierces. 17.3244 
on fo  M. | Beef bladders, large, per doz.............. @.8 fear mc steam’ loose 16.52% 
Lamb Kidneys, per lb....... @25 Hog casings, medium, f. 0. s., per lb....... @1.50 Ni 2 ey 16.25 
Hog casings, narrow, f. 0. s., per Ib...-.-- 2.75 watrel, "teed: vcendeceneenparacuncsen wens @19.37% 
Mutton middles, without cap, per seft.......... 16 
. Hog middles, with cap, per set............ 19 LARD (Refined). 
dae MNBAD To soskiveeeeses @s8 @s8 oa — OXPOFt. 2... ceeeceessceccccoee . 32 Pure lard, kettle rendered r lb 
Light Sheep .......+. be 15 15 He ngs, large, Prime.....-.++++eeeeeees 21 Pure lard, tierces 5 ache re pt 
eee ees 77ers 5 12 10 ee TR PON sca cenres bi ceeecint seve @15 COMMUTE oso ces vnc cos thew wedi beg Sry 
ae eee oS: 18 48 Hog TASS, GMAT, WEIME. . ois c cs evssewees i ee ee Ree Sees EL ie @14.00 
Heavy Fores Bis ine cane wed x 17 6 Hog DURES, BAITOW. ogi ana hice fee epae ate @ 5 OLEO OIL AND STEARINE 

g OME <acies wieeseses 13 12 vie ahs 0 anlpetadaar ia iiahy lai aa ¥ ao i 

Mutton Legs ...-- Sse eeeseed 22 Oleo oil, extra....... 
Mutton Legs \.....-.+-+. eee RB 20 VINEGAR PICKLED PRODUCTS. _Sleo steel 220s dy 
SG ec. oe 8 8 Regular tripe, 200-Ib. bbl, ee . 14.00 Prime GLE QAO OHEs << o.s<civas wcceds tun aa cae @13% 
Sheep Tongues, each........ @13 @13 Honeycomb tripe, 200-Ib. bbL..... 16.00 rime No. 2 oleo oil.......... 12% @13 
Sheep Hosta, eech........2. @10 @10 Pocket ae, iv, Be * 8 No. 8 ole OM. «corso ceceececeeeeee ee LLM @IE 
t -~Prime oleo stearine, edible..............++ 13 13 - 
Fresh onan Etc. : ec 
pee Panta Fy ieniseioanew @18 eu TALLOWS AND GREASES. 

or ns, 8@10 Ibs. avg.. @30 17 Edible tall 
Leaf Lard .....ceeeee ecceee —¥ ion’ ‘wakes Sh ook Ge titae 14 ett 
Tenderloin .....ccccceee . @at G33 —— PORE AND BEEP. No? eines basis 10%: ao... 2 os 
Spare Ribs ......... 18 14 7 Mess pork, regular ......ccccccccccsccccceces 39.00 No. 2 wd ais 10%f.f.a., 42 titre..... 9144@ 9% 
Butts ... cc... : 22 33 Cau, Family back pork, 20 to 34 pieces hoestasvauwe 37.00 cn oi tallow, basis. 40% f.t.a. 40 Giro. .... 8%@ 8% 
Hocks 12 7% Family back pork, 35 to 45 pieces.........++. 38.00 Chic: SES GANG, SOR. Sy ‘ 
“ai 12 7% Clear back pork, 40: to BO Pld0ed.~. osc sccceess 40.00 _B- White. conti mae. an ei oo ee 12% @12% 
Snouts . 8% 5 — plate pork, 25 to 35 pieces..........+- 34.50 Yellow gh gg ais. oO -diemnisinicn tie 9% 
Pigs, Beek Ri os Sree oe 83.00 Brown grease, 40 f.f.a.c.-.0..0c0c0secec St@ 8% 
Blade Bones 6 7 Bean = eccccece kaon vein kee ° tag 30.50 
lade Bones é SR Se am VEGETABLE OILS. 
pw acs AS ww ois 3 «Extra pints beet! 900° Wb. bike 220000000002. 21.00 licked tone 
Pork Hearts ...... 9 t — _— repos: ~— 

Pork Kidneys, per ib. 9 4% COOPERAGE. White Pieotorized: ‘in Dbis., ¢.a.f. Chica tr 
; A 9 Ash pork barrels, black iron hoops........1.50@1.52%4 Yellow, deodorized, 7 WR circa’ cn engo. 12% ie 
2 9 Oak pork barrels, black iron hoops..... + -1.70@1.72 Soap stocks, 50% f.f.a. basis, f.0.b. mills. . 3 
= 1% Fe pork barrels, galv. iron hoops........1.70@1.72 Corn oil in tanks, Lob. bbi RS ; 9 
My d oak lard tierces.......... we Soins ose oMCMRURE Soya Bean tank, f.0.b. coast. . 
+4 a oil, sellers’ tank, f.o.b. coast... @l1 
as 109 wan —- lard tierces...........+e+ee0++230@2.40 Occoanst oil, "sellers tank, f.0.b. coast..... 9 9% 
Y% e oak ham tierces........seeseeeeees 2.70 Refined in bbls., c.a.f. Chicago. ........006 $2 
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Retail Section 


Why Can’t You Sell Cheaper Cuts? 


Retailer Who is Satisfied to Do “As 


Father Did” Will Never Know! 
Must Wake up and Learn to 


Don’t say you can’t sell the cheaper 
cuts of meat because your customers 
don’t want them! 

The first thing you know a new store 
will come in and sell these cheaper cuts 
in an up-to-date manner, and you will 
find your steak-and-chop customers 
deserting you for the other store. 

Keep your trade while you have it. 
Make your methods such that no one 
can run away with it. 

Buy your meats right. Give buying 
your personal attention. See that you 
get what your trade wants. 


Buy Right and Sell Right. 


Learn how to sell. Teach your 
clerks the same thing. 

Make your turnover as rapid as pos- 
sible. If you make $60 a week with one 
turnover, you would make $120 with 
two. Your additional expense in han- 
dling greater tonnage would be small in 
>omparison with your return. 

Study your volume in relation to your 
fixed expenses. You may find some 
interesting things. 

These are only a few of the points 
brought out in the survey of retail 
meat markets made by the U. S. De- 
partment of Agriculture, the report of 
which has been appearing in THE Na- 
TIONAL PROVISIONER. 


The first installment of this report was 
printed in the June 20 issue. It dealt largely 
with sanitation. ; 

The second installment appeared in the 
issue of June 27, and covered shop facilities 
and ecuipment, and knowledge and experi- 
ence of the dealers. 

In the third installment, in the issue of 
July 4, misleading practices and deception 
indulged in by the unscrupulous few are out- 
lined. 

In the fourth installment, given here, im- 
portant factors such as the disproportionate 
demand for different cuts, the methods of 
buying meat, and turnover in relation to 
price are discussed. 

This report was made by W. C. Davis, of 
the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L, A. Adams. 


Salesmanship Sells Meat 


Aside from the influence which seasons 
have on demand for prices of roasting 
and boiling meats, any disproportionate 
demand for steaks and chops as compared 
to the so-called cheaper cuts cannot right- 
fully be charged entirely to consumers. 

In all studies made, in which efficient 
and inefficient methods are involved, any 
marked lack of uniformity in movement 
of cuts is due more particularly to the 
method of retailing, and involves sales- 
manship, initiative and merchandising 
ability. 

In all stores which are considered ef- 
ficient, straight carcasses of fresh meats 
were purchased and there was no accu- 


He 
Sell 


mulation. In some such stores more fore- 
quarter than hindquarters were handled, 
and the price spread between the so-called 
“preferred cuts” and the cheaper cuts was 
relatively narrow. 

Slow Dealers Taught a Lesson. 

To this only one exception was found— 
the service stores located in small-apart- 
ment-house districts. In such apartments 
families are small and usually both man 
and wife work, or the wife is busy with 
social affairs and is averse to cooking. 
Consequently, when meats are purchased 
at all, steaks and chops are involved or 
delicatessen products are substituted. 

That this condition is true was demon- 
strated very forcibly in one of our far 
Western cities. 

Until four years ago this city was with- 
out any chain market and ac- 
cording to admissions of several retailers 
who had been in business for years, the 
retail meat dealers in that city had gotten 
“in a rut”. Forequarter meats had for 
years been a drag on the market and many 
retailers made no attempt to sell fore- 
quarter cuts. 

In the summer of 1920 two units of a 
large chain store system were opened the 
same week. At first forequarter meats 
were handled almost entirely. 

The first purchase was 65 medium grade 


systems, 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


BUMMRS occ ccccccccccccccescoccccccee ecccce ° 
Btreet ......-cecesceee covcces cocccccesce ° 
Clty .nccccccce Coreccesccccesevcces ccccces 


Enclosed find 5 cents in stamps. 











beef rattles (forequarter minus rib cut) 
at 3c per pound wholesale. From these, 
stewing beef was sold at 5c, shoulder roast 
at 9c and chuck steak at 10c. The 65 
rattles were disposed of in two days. 

That date was the beginning of better 
merchandising methods by retail dealers 
generally in that city, and most of them 
have profited by the lesson taught by the 
chain store organization. 

Don’t Blame the Consumer. 

Retail dealers generally must recognize 
the fact, that unless merchandising abil- 
ity, salesmanship and initiative are applied 
to their business, they cannot hope to 
compete successfully with more modern 
and progressive methods. 

The common expression “My Father 
did this,” probably would have been ap- 
plicable even ten years ago. But if ad- 
hered to literally today, it is only a ques- 
tion of time before the business will have 
become a thing of the past. 

Retailers should not blame the consumer 
for not buying forequarter cuts, but face 
the facts and change their methods. 
Sources of Supply and Methods of Buying. 

Through efficient distribution to all con- 
suming centers, under normal conditions 
meats are available in such quantities as 
local needs require. Probably no other 
food product, certainly no_ perishable 
food product, can be obtained with greater 
ease by retail distributors. 

The source of supply is therefore not a 
factor in present day distribution from an 
economic standpoint. While slight con- 
cessions are usually made to quantity 
purchases, yet the difference is only a 
minor factor which should not materially 
affect results. 

The greatest problem in this respect 
for the retail dealer is to know how to 
make selections that meet the require- 
ments of his customer. Methods of buy- 
ing vary with the type of store and degree 
of knowledge of the business which the 
retailer possesses. 

Know How to Buy Meats. 

Practical operators who know the bu- 
siness stress the importance of “buying 
right”. This involves an intimate know- 
ledge of market values, and ability to 
judge quality and value. 

The importance of buying by personal 
selecting is considered of first importance 
by all efficient and successful merchants 
and experts and employed for this pur- 
pose. 

There are many in the retail industry, 
however, who place the judgment of the 
wholesaler or his representative above his 
own. Many small retailers depend on the 
wholesaler to make selections for them, 
and seldom visit the wholesale houses. 
Business of buying is handled by tele- 
phone largely. In some cases the “mark- 
ing up” privilege on the part of the beef 
salesman is permitted by retailers. 

Such methods of buying eliminate all 
competitive features and enable the whole- 
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saler to act in the dual capacity of both 
seller and buyer. While the seller may 
be conscientious and may try to deal fairly 
with his customer, the practice is a one- 
sided transaction in which all odds are in 
favor of the seller. Such retailers are 
considered “easy marks” and frequently 
pay extra margins which the wholesaler 
needs to offset lower prices on sales made 
to more exacting buyers. 

The percentage of retail meat dealers 
in the business who consider it a priv- 
ilege to have the wholesaler make selec- 
tions for him is far too great. In the ab- 
sence of fixed standards the practice is 
uneconomic in present-day methods of 
trading, and is lacking in all the prin- 
ciples of good business. 

Turnover and its Relation to Prices. 


The importance of frequency of turn- 
over as a factor from a profit and loss 
standpoint, and its relation to prices, is 
not fully understood and appreciated by 
all those engaged in the retail meat -bu- 
siness. Quantity buying without a pro- 
portionate selling volume is dangerous in 
the extreme. Losses instead of profits 
are frequently incurred by such practices. 
Deterioration and shrinkage of a highly 
perishable product must be reckoned with. 

A market having working capital of 
$2,000, with only one turnover each week, 


granted 3 per cent net on dollar of sales, 


would show a profit of $60 for the week, 
while with two turnovers the net would 


be $120. 
Some increase in labor and other in- 
cidentals because of greater tonnage 


would have a slight but not material ef- 
fect. 

Many retail meat dealers are satisfied to 
make one complete turnover each week, but 
do not realize the handicap resulting from 
the slower rate of turnover, which in- 
volves greater shrinkage and waste because 
of the greater length of time meat re- 
mains in the shop. 

Retailers Should Wake Up. 

Furthermore, they do not realize the 
disadvantage at which they are placed 
when their operating expenses are com- 
pared with more progressive and efficient 
dealers who have from three to four turn- 
overs each week. Neither do they re- 
cognize or appreciate the advantages from 
increased volume which accompany the 
higher rate of turnover. 

The ratio in this respect in the case 
of two turnovers against one turnover is 
two to one. In case of four turnovers the 
ratio is four to one. 

Volume and its relation to fixed over- 
head expenses, including full time em- 
ployment of clerks and meat cutters, has 
not been studied by the average retail 
dealer. 

Progressive cash-and-carry stores oper- 
ated on honest principles have probably 
done more to increase efficiency and de- 
velop salesmanship and real merchan- 
dising ability in the retail meat industry 
than any other single factor. Manv old- 
established retail dealers who have be- 
come fixtures in their communities frank- 
ly admitted their deficiencies in these re- 
spects, and promptly proceeded to “get 
out of the rut” when new stores in which 
new ideas were embodied located in their 
midst. 

[The next installment of this report will 


discuss retail meat cutting tests and price 
figuring.) 


THE NATIONAL PROVISIONER 


LOCAL AND PERSONAL. 


W. E. Nolan has purchased the Soren- 
son meat market at Boone, Ia. 


H. R. Harrick has purchased the Burn- 
ham Meat Company at Griswold, Ia. 


H. A. Jasper has sold his meat market 
and grocery at 2500 5th ave., Rock Island, 
a to P. J. Martsukos and Theodore 

eros. 


Clarence Redman and Arthur Goodsen 
will open a grocery store and meat market 
at Main St., Owensville, Ind. 

Max Tendler and Sam Wizer will open 
the Russell Public Meat Market at 8439 
Russell St., Detroit, Mich. 

Otto Horns and Ben Klubunda have 
opened a meat market at 513 Beltrami 
Ave., Bemidji, Minn. 

John Leavitt will open a second meat 
market at Alliance, Neb. 

August Gisler has purchased the meat 
market of A. L. Snyder at Wayne, Neb. 

Clay and Watts have purchased the 
store of H. F. Buckholtz, Main St., Celina, 
Ohio, and will open a meat market. 

John J. Farner has purchased the meat 
market of Frank Vyzralek, Burke, S. Dak. 

John Zah has bought the Dan Loken 
Meat market at West Twelfth and Green- 
wood St., Fondulac, Wis. 

The Meatland, an up-to-date meat 
set: has been opened at Lake Geneva, 

is. 

Tom Van Wormer has bought the meat 
market at Owens, Wis. 

Albert O. Bay has sold his meat busi- 
ness at Sturgis, Mich., to Ralph Ritsema. 

Don J. Gillies has purchased the meat 
and grocery business of F. M. Lavinder 
at South Vend, Wash. 

The meat market of Rygg Bros., Arling- 
ton, Wash., was recently damaged by fire. 

J. E. Anderson will open a meat market 
at Blaine, Wash. 

Fred J. Klass will open a new meat 
market at Filer, Idaho. 

Fred Giidsdorf and Nick Granko will 
open a meat market at Roundup, Mont. 

Babcock & Hartman will engage in the 
meat business at Livingston, Mont. 

B. F. Spray will open a meat market 
and grocery business at Turlock, Cal. 

A. Dufek has purchased the meat market 
of Thure Peterson at Valley, Neb. 

E. Rosen will open a chain meat market 
and grocery at 220 So. Phillips Ave., Sioux 
Balis, S; 

P. L. Mitschler has purchased the Roller 
Meat Market, 8th and Main Sts., Winfield, 
Kans. 

S. D. Myers will engage in the meat 
business at Salina, Kans. 

J. S. Killion has purchased the interest 
of his partner, Lawrence Speace, in the 
meat market at Howard, Kans. 

P. R. Durkee has sold his meat business 
at Norman, Okla., to E. W. Collins. 

Chas W. Smith has sold the White 
House Market at St. John, Kans., to Will 
J. Chapman. 

Floyd Porter has purchased the meat 
market of Floyd Steel, Lincoln, Kans. 

Wm. Werthes will engage in the meat 
business at 1204 Greely St., Portland, Ore. 

The meat market of J. Anderson, 
— Wash., was recently destroyed by 

re. 

Blasius Erny has purchased the meat 
and grocery business of M. A. Fauver, 
Olympia, Wash. 

Frank Benhofer will engage in the meat 
business at LaConnor, Wash. 

P. A. Dawson will engage in the meat 
business at Port Townsend, Wash. 

Hubert Fruend and William E. Knoche 
have purchased the two meat markets at 
Fond du Lac, Wis., which were formerly 
operated by the Cudahy Bros. Co. 

The Pacific Meat & Ice Co. have opened 
up their mcat market at Long Beach, 


as 

L. Harisen has opened the City Meat 
Market in the Moody Block, Washougal, 
Wash. 

H. J. Brobst has purchased the City 
Meat Market at Adel, Ia. 


49 


The Bartlett & Funk Meat Market, 
Pilger, Neb. was recently damaged by fire. 

Leo Smith has opened a meat market 
at Greeley, Ia. 

The meat shop of A. R. Miller, 2306 


Central Ave., Minneapolis, Minn., was 
damaged by fire recently. 
Archie Mears, who for the past 15 


years has managed the two Cudahy meat 
markets at Racine, Wis., has purchased 
these markets and will. conduct same. 

Fred Gildsdorf and Nick Granko will 
open a new meat market at Roundup, 
Mont. 

Buehler Brothers will open a _ chain 
market in the Lippman Bldg., Hibbing, 
Minn. 

B. E. Tucker has sold his meat market 
at Granette, Ark., to W. H. Austin. 

M. W. Horseman has opened a meat 
a at 1414 East 25th St., Indianapolis, 
nd, 

T. A. Williamson has opened a new 
meat market at Scottsbluff, Ia. 

A. Sohn has engaged in the meat busi- 
oe at 1035 Fletcher Ave., Indianapolis, 
nd, 

Radebush and Nugent will open a meat 
market at Titonka, Ia. 

National Tea Co., has purchased the 
McGlynns Market at 18 6th St., North, 
Minneapolis, Minn. 

The Joyce meat market at Reamer, 
Minn. was recently damaged by fire. 

J. M. Harmer has purchased the City 
Meat Market at Auburn, Neb. 

Frank Ferris will open a meat market 
at Magnet, Neb. 

C. Bollom will open a meat market at 
Osseo, Wis. 

S. Knowles has 
business of Ross and 
Lawrenceville, Ill. 

P. A. Crum will open a meat market at 
342 No. Illinois St., Indianapolis, Ind. 

H. H. Pryor will open a meat market 
at 516 North Patterson St., Indianapolis, 
Ind. 

John Lee has purchased the Belson 
Meat Market at Mapleton, Ia. 

Hobart Axsom will shortly open a meat 
market at Bear Lake, Mich. 

L. L. Hudgens and Henry McCall have 
purchased the Sanitary Meat Market at 
Antlers, Okla. 

E. B. Markham and E. B. Rushart have 
purchased the City Meat Market, Locust 
Grove, Okla. 

James A. Scott has purchased the City 
Meat Market at Dunning, Neb. 

P. Christiansen has purchased the meat 
business of Leonard Kucera at Brooklyn, 
Ta. 


purchased the meat 
Frank Irwin at 





Tell This to Your Trade! 


Under this heading will appear tafor- 
mation which should be of value te meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











VEGETABLE COOKING HINTS. 

The value of ham, bacon and other 
meat drippings should not be overlooked 
in cooking vegetables, says Miss Gudrun 
Carlson, director of the Department of 
Home Economics of the Institute of 
American Meat Packers. 

A little salt pork, tried out, gives the 
finishing touch to shredded boiled cab- 
bage or string beans, while spinach or 
other greens are much improved by cook- 
ing with them a little piece of ham bone 
or a piece of left over ham. 

Meat gravy, left over from the day 
before, reheated and seasoned with a little 
sauce, such as Worcestershire, and served 
with sauted tomatoes gives a delicious 
dish for lunch or supper. 
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New York Section 


D. G. Sabin, general branch house 
manager, Wilson & Company, Chicago, 
was in town this week for a few days. 


A. W. Johnson, head of the accounting 
department, Swift & Company, New York, 
spent the week in Chicago and Kansas 
City. 

The headquarters for the convention of 
the National Association of Retail Meat 
Dealers in Omaha in August will be the 
Hotel Rome. 


Walter Healy, of general manager 
George J. Edward’s department, Swift & 
Company, New York, is spending a vaca- 
tion at Highland Lake, New York. 


Moe Loeb, of Ye Olde New York 
Branch, United Master Butchers of Amer- 
ica, on passing through the Panama Canal 
sent regards to all the folks at home. 


Max Matthis, George A. Casey and M. 
E. Brown, the three musketeers of the 
Wilmington Provision Company, Wil- 
mington, Del., spent a few days in New 
York this week. 

Joseph A. Grace, the popular office 
manager in the New York district of the 
Cudahy Packing Company, is starting on 
a two weeks’ vacation, to be spent in 
Ferndale, New York. 

Among the Armour and Company 
visitors in New York the later part of 
last week were, Philip D. Armour, first- 
vice-president; Philip Reed, treasurer, and 
vice-president V. H. Munnecke, head of 
the beef and small stock department, all 
of Chicago. 

Mrs. O. Schaefer, first vice-president of 
the Ladies’ Auxiliary, United Master 


Butchers of America, has been enjoying 
the country at Jeffersonville, N. Y. for the 
last few weeks. Mr. Schaefer joined the 
family for the week end over the Fourth 
of July holidays. 

Mrs. Rudy Schumacher, a member of the 
Ladies’ Auxiliary, United Master Butchers 
of America, is able to be out again, 
although still very ill following the serious 
attack she had at Albany, while attending 
the convention of State Association of the 
United Master Butchers of America. 


The Armour Oval for the Metropolitan 
District gives an interesting account of a 
suggestion made by the retail butchers 
through Aaron Roth, whose activities for 
the welfare of the master butchers are 
well known, to have the theory of cutting 
meats taught in the schools of Jersey 
City. 

Miss M. D. Seagrave, secretary to 
Manager George Handley in the district 
office of the Cudahy Packing Company, 
left on Saturday, ostensibly to be married. 
It is rumored, however, that Miss Sea- 
grave was married a year ago to M. T. 
Neilan, and this is only a belated honey- 
moon. 


Mr. and Mrs. Charles Hembdt of Wash- 
ington Heights with their three daughters 
will commence an auto vacation on July 
12th. They will go by way of Cape Cod 
to Boston through Vermont, returning via 
the Mohawk Trail. After their return 
from the motor trip the Misses Hembdt 
will spend a week at Belmar, N. J. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending July 4, 1925: 
Meat—Manhattan, 142 lbs.; Brooklyn, 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, July 9, 1925, 














as follows: 
Fresh Beef— 
STEERS 
CES ee reer ery rears” CHICAGO. BOSTON. NEW YORK. PHILA, 
PRS See ae $18.50@20.00 9. 20.00 $19.00@21.00 $20.00@21.00 
ONE a wns 000 se'cs6esecewrccescvesce scenes 16. 18.50 17.50@18.50 17.00@19.00 18.00@19.50 
DED. “i cninseadsesesnscnsbesenesenphoese 13.00@16.00 Pact te *14.00@16.50 15.00@16.50 
10.00@12.00 13.50@14.50 12.00@14.00 11.00@14.50 
COWS: *July 8 prices should read $15.00@17.00. 
EY Peas brs eb shebewesssos setacwdbacdobet 13.00@15.00 -00 -00 14.00@15.50 14.00@15.00 
PD dave ccbeseccctoncnnncccets sciences 10. 12.50 12.00@14.00 -00@13. 12.50@14.00 
PR. MOE wessihesiceueasvssssuspkeneee 8.00@ 9.50 9.00@ 10.00@11.50 10.50@12.00 
ai ie ca ssn 20.00@22.00 Pe ee 
* 15.00@17.00 17.00@20.00 15.00@16.00 
12.00@15.00 14.00@16.50 13.00@14.00 
9.00@12.00 11.00@14. 10.00@13.00 
29.00@30.00 29.00@30.00 28.00@30.00 
27.00@29.00 27.00@29.00 26.00@28.00 
25.00@27.00 24.00@27.00 23.00@25.00 
22.00@25.00 22.00@ 24.00 18.00@22.00 
EET aan v ics kassanvcerkassasepeess 13.00@16.00 14.00@16.00 16.00@18.00 
che ginds Subeehe-ss coaip as dp is 2Sese% 11.00@13.00 12.00@ 14.00 13.00@16.00 
PE hckdaeehOWGdbateSbivertonctbscanvess 9.00@11.00 9.00@12.00 11.00@13.00 
ae Bok Cuts 
8-10 Ib. i dvonecet cs sn ehhwseraueeeee 27.00@29.00 25.00@27.00 28.00@30.00 @ 
SS Ds ww as 56 pes ns sacee,s 5 505008 Te 25.00@ 27.00 27.00@29.00 25.00@27.00 
12-15 Ib. average 22. 24.00 a ooeeae 00 .00@26.00 23.00@25.00 
15-18 Ib. average 19. 21.00 21.00@23.00 22.00@24.00 21.00@23.00 
18-22 Ib. average 17.00@19.00 19.00@21.00 20.00@22.00 20.00@21.00 
SHOULDERS: 
DEE: dathdeusctensvedbascekssvnsscedess BODOG. - — wcwcccone 17.00@19.00 18.00@20.00 
PICNICS: 
PN £5 ins bbacccenive dn bdccensbex 15.00@16.00 18.00@18.50 CS 
dens ch asdonsee$evnenanetacs. .2n—sesooen 18.00@18.50 Sk ee eee 
BUTTS: 
Dy <5 4sanvvcbahbsecesaccwseeses es 21.00@28.00 ween eeee 22.00@24.00 22.00@ 23.00 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 


200 Ibs.; total 342 Ibs. Fish—Manhattan, 
125 Ibs.; Brooklyn, 27 Ibs.; total, 152 Ibs. 


_J. A. Blaum of Wilson & Company’s 
district office in New York, and his family 
spent the week end over the Fourth of 
July holidays at the Graham, Prattsville- 
in-the-Catskills, New York. The Graham 
is about a hundred and fifty miles out 
from New York and Mr. Blaum says it 
is an ideally located place for a quiet 
week-end rest. 


Teddy Meyer, Al Haas, Fred Klein, L. 
Marquard and Charles Rotkowski of the 
Ridgewood Branch, U. M. B. A., with 
their familics had an outing over the 
Fourth of July holidays at the Graham, 
Prattsville-in-the-Catskills, New York. It 
was found to be such an ideal spot that 
some of the families extended their stay. 
over the week. 


— 


Joseph Lehner, treasurer of the Brook- 
lyn Branch of the United Master Butchers 
of America, sailed Wednesday for Jamaica 
and the West Indies for a vacation. Dr. 
Wallace, x-ray specialist of the Methodist 
Episcopal hospital of Brooklyn, will make 
the trip with Mr. Lehner. During his ab- 
sence, Mrs. Lehner and the other members 
4 og family will be at Orange Lake, New 

ork, 


Arrangements for the outing of the 
Armour Social Club of New York to 
Great Kills, S. IL, on July 18th have been 
completed. The outing will consist of a 
bus ride to Great Kills, and boating, 
bathing, baseball, dancing, games of all 
kinds and a shore dinner. The busses 
will leave St. George, S. I., at 2:00 p. m. 
sharp, returning from Great Kills about 
10:00 p. m. 

State president and Mrs. Fred Hirsch, 
of the New York State Retail Meat 
Dealers’ Association, with Mr. and Mrs. 
R. Shoemacher and their son, spent the 
Fourth of July holidays in Rudy’s old 
home town of Callicoon, New York. 
While there they met some of the other 
members of the Bronx Branch, United 
Master Butchers of America, including 
William Rudolph and George Gottschalk, 
The latter has been with Fred Muller 
for the last fifteen years. A visit to the 
Oscar Schaefers at Jeffersonville was in- 
cluded in the trip. 


BUILDING CASINGS BUSINESS. 


As the little acorn grows into the sturdy 
oak, so the business of the Casings Pro- 
duce Company, which commenced its ca- 
reer in the store at No. 324 Pearl Street, 
in November, 1922, has attained such 
growth that it now occupies its own build- 
ing at Nos. 8014-82 Pearl Street. 

The present ‘premises, which the com- 
pany has been occupying for about two 
years, is five stories in height and is de- 
voted entirely to the handling of casings 
and other details incidental to the man- 
agement of a first-class casing business. 

The cellar is used for the storing of 
empty barrels and tierces, while the first 
or street floor is given over to packing, 
checking and other work necessary to re- 
ceiving and shipping in the import and 
export of casings. 

Large roomy offices, where a competent 
staff takes care of the growing business, 
are located in the front of the second floor, 
while in the rear are the men’s dressing 
rooms, etc. 

A crew is at work at the tables on the 
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For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 26%4 
in. Permits carrier to be run under 
chopper. 

Fitted with 714 h. p. motor, it is a fast, 
power machine. 


The No. 1156 is economical to operate 
and high in production efficiency. 


No. 1 





“Enterprise” 
Chops 3,000 Pounds an Hour 


No. 1156 


Four plates furnished with each ma- 
chine, one fine, one medium, one coarse, 
and one knife for cutting fat. Also 
three knives and one fat knife. 

No matter what your chopping prob- 
lems may be “Enterprise” experts can 
help you. 

Our fifty years’ experience is at your 
disposal. ; 

Send for catalog showing the entire 
“Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA., 
Philadelphia, U. S. A. 











third floor, where the testing, salting and 
packing of casings is conducted under the 
supervision of an able superintendent. In 
the rear of this floor are the dressing 
rooms for the women. 

The other floors are used for the stor- 
age of stocks, and in these storerooms are 
rows and rows of casks and kegs contain- 
ing casings worth many thousands of 
dollars. 

E. E. Schwitzke, president and organizer 
of the company, was for fourteen years 
with Armour and Company, as representa- 


i 
a 


tive of their Eastern casings business. He 
is the sole representative of the Chung- 
king Import S. A. in the United States and 
Canada, the oldest and largest Chinese 
casings house in the world, and which has 
a very high reputation. 

Mr. Schwitzke has grown up in the cas- 
ings business, and with his strong person- 
ality and unbounded energy—though but 
very little capital at the start—he has es- 
tablished a going concern doing a large 
import and export trade. The company 
deals in hog and sheep casings only. 





THE HAPPY FAMILY OF THE CASINGS PRODUCE CO. 


Here are the members of E. E. Schwitzke’s happy 


quarters.on Pearl street, New York City. 


family at the company’s head- 


The handsome individual with the Prince of 
Wales necktie on the extreme right is Mr. Schwitzke. 
Schwitzke’s son, who is there to get points on succeeding his daddy. 


The little boy on the left is Mr. 
The young lady in 


the front row at the left is Miss Friedman, who has been Mr. Schwitzke’s invaluable aid 


ever since he started in business. 


UT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
TTT 


How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 


To 


UT 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











BUSINESS 
i FOUNDED 
1885 













{ KALAMAZ00 BOILER COMPANY 


fe 





SOILERS - COOKERS - KETTLES 
RENDERING TANKS - SMOKE STACKS 
% RANSOM. CHURCH.- WILLARD - AND - PARK - STRE: 


KALAMAZOO . MICHIGAN 

















In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers be, PICE S Grinders 


Butchers Mills Brand 


* e e 
40 years reputation among packers for quality 


Philadelphia, Pa. 











Steers, 
Cows, 
Bulls, 


Calves, 
Calves, 


Calves, 


Lambs, 
Lambs, 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs. 
Roughs 


Choice, 
Choice, 


Native, 


Native 


THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium 


canners and cutters 


bologna 


veal, prime, 
veal, fair to good 
veal, culls, per 100 lbs 


$10.75@11.35 


2.75@ 3.75 


14.25@14.50 
12.50@ 14.00 
9.75@ 12.00 


LIVE SHEEP AND LAMBS. 


prime, per 100 lbs 
fair to good, 


per 100 Ibs 
St Se GEE TD. on none sok ccs secacece's 


LIVE HOGS. 


heavy 
medium 
160 Ibs. 
140 Ibs 
under 70 


DRESSED BEEF. 


DON, 6s b:55 55d ce pecics 


CITY DRESSED. 


native, 
native, light 
common to fair 


WESTERN DRESSED BEEF. 


steers, 600@800 Ibs 


15.50@ 16.00 


14.00@15.25 


3.00@ 6.50 


14.85@ 15.00 
@ 14.90 
14.70@14.80 
@14.75 
@14.50 
@12.50 


RRO 6s cnt annd sn swe doses se 20 


Native choice yearlings, 400@600 lbs...... 20 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs................. 13 
Good to choice heifers 


Good t 


© choice cows 


Common to fair cows..... Sevrcccccevecces 


Fresh 


No. 1 


No. 3 
No. 3 
No. 
No. 
No. 
No. 
No. 
No. 


bologna bulls 


BEEF CUTS. 


Western. 


ES eee 
20 
16 

SE cndn a iva pn'os 

ah = nbn saben kw 

loins 

hinds and ribs........ d 

hinds and ribs 

hinds and ribs 

rounds 


Bolognas 


Rolls, 
Rolls, 


reg., 6@8 Ibe. avg. 
reg., 4@6 Ibs. avg 


Tenderioins, 4@5 Ibs. 


Tenderloins, 5@6 Ibs. avg...... eeccecee 


Shoulder clods 


Hogs, 
Hogs, 


EES, nricpatececswnwesels tebuta tous 
80 Ibs. 
Pigs under 


Pigs, 


heavy 
180 Ibs. 


140 Ibs. 


@2A4 
@22 
@18 
@32 
@29 
@20 
@27 
@23 
@20 
@20 
@16 
@14 
@16 
@li4 


City. 
@28 
@25 
@22 
@3A4 
@30 
@28 
@28 
@25 
@23 
@22 
@2 
@18 
@15 
@13 
@12 
@l11 
@23 
@1s 
@70 
@90 
@ll 


@22 
@20 
@17 
@14 


aig 

@ai19y% 
@19% 
@20% 
@ 20% 


DRESSED SHEEP AND LAMBS. 


Lambs, 


choice spring 


Lambs, poor grade 


Sheep, 
Sheep, 


Hams, 


Ps. oc ceccusseewas osc 27 


Hams, 


choice 
medium to good 


SMOKED MEATS. 


8@10 Ibs. avg 


12@14 Ibs. avg 


Picnics, 4@6 lbs. avg 
‘Picnics, 6@8 Ibs. avg 
Rollettes, 6@8 Ibs. 

Beef tongue, light .. 


MOORE, GURGUR, BORVY....0..ccccccccccscccees 38 


Bacon, 
Bacon, 


@32 
@27 
@18 
@17 
@16 


@ 28 
@28 
19 @19% 
18%@19 


35 @38 
@40 


boneless, Western..................38324%%4@33% 


boneless, city 


Pickled bellies, 10@12 lbs. avg 


28 @29 
244% @25 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg. .2 
Pork tenderloins, fresh 

Pork tenderloins, frozen, 

Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 lb. avg 

Butts, boneless, Western 

Sutts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg.....26 
Picnic hams, Western, fresh, 6@S8 lbs. avg.17 
Pork trimmings, extra lean.......... Tr | 
Pork trimmings, regular, 50% lean 

Spare ribs, fresh 

Leaf lard, raw 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 vee 
per 100 pcs - 90.00@100.00 
Flat shin bones, avg. 40 to 45 Ibs., ‘per 
100 pcs. @ 70.00 
Black hoof, per tom........sseeeeee++e- 40.00@ 50.00 
Striped hoofs, per ton...............-. 40.00@ 50.00 
White hoofs, per ton.......sssccceeeees @ 85.00 
Thigh bones, avg. 85 to 90 Ibs., 
3 es, ave per 100.00 


100 pieces . 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@825.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 


Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @388c 
Calves’ heads, scalded.......... @65c 
Sweetbreads, veal .........+0.+: @T5c 
Sweetbreads, beef ........see00+ @55c 
@16c 
@ 80 
@lic 
@10c 
@ & 
@16c 
Lamb fries ...... eben abésarees @10c 


BUTCHERS’ FAT. 


Peete eeeeeseceeserseseseeeeee 


a pound 
a pound 
a plece 
a pair 

a@ pound 
a pound 
each 

a pound 
a pound 
a@ pound 
a pound 
a pair 


Shop fat @ 2% 
Breast fat @ 
Edible suet @ 
Cond. @ 
BONGB 2... cccccccvccccccccccccvcccscesecess @ 


SPICES. 
Whole. Ground. 
Pepper, Sing., white 2 27% 
Pepper, Sing., black 18% 
Pepper, Cayenne 17 
22 
14 
16 
9 
301%4 
27 
1.20 


GREEN CALFSKINS. 

Kip. H kip. 
5-§ 12%-14 14-18 18 up 
Prime No. 1 veals. .2' 2.85 3.05 3.75 
Prime No. 2 veals. .2% 2.60 2. 3.50 
Buttermilk No. 1. .2% 2.50 2. hes 
Buttermilk No. 2... -25 4 — 
Branded Gruby 1.85 2.08 2.30 

Number 3........ At Value 


CURING MATERIALS. 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 74c 
Double refined nitrate soda, granulated... éc 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystal... 7¥%c 
Double refined nitrate soda, granulated.. 3%c 

Carload lots: 


Double refined saltpetre, granulated.... 6%c 
Double refined nitrate soda, granulated 3%c 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib......31 @34 

Western, 48 to 54 lbs. to dozen, lb 

Western, 43 to 47 lbs. to dozen, Ib 

Western, 36 to 42 Ibs. to dozen, lb...... 28 e 30 

Western, 30 to 35 Ibs. to dozen, Ib...... 26 @28 
Fowls—fresh—dry packed, milk fed—12 to box: 

Western, 60 to 65 lbs. to dozen, 

Western, 48 to 54 Ibs. to dozen, 

Western, 43 to 47 lbs. to dozen, lb 
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Western, 
Western, 


36 to 42 lbs. to dozen, lb 
30 to 35 lbs. to dozen, Ib 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, Ib @30 
Western, 5 to 5% Ibs., @31 
Western, 4 to 4% Ibs., @31 
Western, 3% Ibs., @29 
Western, 3 Ibs. each and under, @27 

Ducks— 

Long Island, bbls., No. 1, 

Squabs— 

White, 12 lbs, to dozen, per dozen 
White, 10 lbs. to dozen, per dozen 
Culls, per dozen 


@23 


6,00@6.60 


LIVE POULTRY. 


Broilers, colored, large, 

Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via ee or mage es 
Guineas, per pair, 


BUTTER. 


extras (92) score) 

firsts (90 to 91 score) 41 @41% 
oo err | 
lower grades 37% @38 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extras, per dozen 
| PPT rrr rrrrrrerrrri rrr errs. 


@40% 
@37 

@34%4 
Checks @30 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammontum puna, bulk, f. o. b. works, 
per 100 Ibs 
Ammonium sulphate, double bags, per 100 
Ibs. f.a.s., New York 


Blood, dried, 15-16%, per unit 


Fish scrap, dried, 11% ammonia, 15% B. 
P. L., bulk, f.o.b. fish factory 


Fish guano, forel 18@14% ammonia 
OED, Gro cncrisscorccaccsscaccoes MODORRIMD 


Fish scrap, acidulated, 6% ammonia, 3% 

A. P. A., f. 0. b. fish factory....... «++. 3.75@50c 
Soda Nitrate, in bags, 100 lbs. spot @2.44 
Soda Nitrate, in bags, August @2.45 
Ting ws. 10% ammonia, 15% 


@2.60 


@2.55 
@3.75 


4.35@10c 


eeeee 


3.65@10¢ 
unground 9-10% ammonia.,....... 3.10@10c 
Phosphates. 


Bone meal, steamed, 4 and 50 bags, per 
Cv siee @35.00 


4 meal, wm, % and 650 bags, per 


Tankage, 


@37.00 


oa phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% ... 


@10.10 


@ 7.15 
@10.25 
@82.75 
@44.00 


Kalnit, 12.4% bulk, per tom.........++00- 
Manure salt, 20% bulk, per ton.......... 

Muriate in bags, basis 80%, per ton...... 
Sulphate in bags, basis 90%, per ton..... 


~~ fo 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week wares July 2, 1925: 

de cg ae ieee —July— 
26 2 29 30 1 2 
Chicago ....41-41% 40% -41 40 40 41 
New York. 41 ay 41 40% 41 
Boston 42 41% 41% 2 
Philadelphia 42 Y 42 42 41% 42 

Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score at Chicago. 

414% 41 41 40 40 


Receipts of butter by cities (tubs). 


This Last Last — Since Jan.1 — 
week, week. year. 1925. 1924. 
. 62,411 72,753 Holiday 1,736,095 Holiday 
78,988 68,774 Holiday 1,703,721 Holiday 
24,069 30,108 Holiday 584,622 Holiday 
20,541 21,845 Holiday 487,188 Holiday 


41% 


Chicago : 
New York.. 
Boston ..... 
Philadelphia 


Total . .186,009 193,480 Holiday 4,511,626 Holiday 


movement (lbs.). 


On hand 
a.m. 
July 3. 
16,758,872 


Cold storage 


In Out 
July July 
° ° 


Same 
week day 
last year. 

Holiday 
Holiday 
Holiday 
Holiday 


Holiday 


Chicago 
New York 
Boston 
Philadelphia 


451,680 
428,692 
274,431 

55, 400 


25,861 
26,964 
32,717 
30,532 


116,074 





Total 34,488,939 








